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EN a G. |. gets a whiff of that tantalizing aroma of Pork Sausage in Links to tempt his appetite! But Pork Sausage 

Pork Sausage in Links, you may be sure his memory goes in Links have more than appetite appeal —they take less effort 

bck fo his boyhood days, when Pork Sausage in Links was the — to prepare, there's less waste in cooking, and they don’t easily 

8 favorite. And just as surely he is thinking ahead to crumble or break in cooking or serving! For G. |. Joy—it's 
days when he'll be back home—with a plateful of savory Pork Sausage— in Links! 
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MORE OUTPUT IN LESS TIME WITH 


BUFFALO 
Self-Emptyjing Silent Cutters 





















BUFFALO 
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BUFFALO Self-Emptying Silent Cutters are available in 
200, 350, 600 and 800 lbs. capacities. The Model 70-B 
(above) cuts and empties 800 lbs. of meat in 5 to 8 minutes. 





























Fast, smooth, and cool cutting—BUFFALO Self- 
Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 


Exclusive machine design...including the scien- 
tific BUFFALO knife arrangement...assures a 
fine textured, high yielding emulsion, free from 
lumps and sinews. The knives give a clean, 
shear draw cut and open all meat cells...allowing 
maximum moisture absorption and higher yield. 


Inspection of the batch is constant because the 
meat is always in clear view. This complete con- 


trol eliminates possibility of burning or shorter 
ing the emulsion. 


The air-operated self-emptying device speeds y 
production. A batch is completely emptied int 
few seconds...saving time and labor. These, plui 
many other BUFFALO features materially reduc 
cutting time. We have many letters from uses 
proving this statement. Write for our free catalog 


JOHN E. SMITH’S SONS C0. 
50 Broadway Buffalo, New Yor 


Sales and Service Offices in principal cities 
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Back of the punch there's the brain, flashing the They’re looking for dextrose when they buy foods, 
on “go” sign to the fist. because dextrose advertising has truthfully told q 
"| 
Energy for mind and muscle alike come chiefly them that dextrose on the label means food energy 

niki from dextrose sugar. Millions of men and women in the product. 
ed inl "OW want foods rich in dextrose for that extra Dextrose as an ingredient generally improves the 
se, plu energy they must have for heavy work. texture and flavor of foods. d 
reduce 
m user we — 7 ua 
catalog Dextrose advertisin ee | 
’ g appears regu- 
0 larly in leading national magazines; STAGE DOOR CANTEEN 
| C ' millions listen to dextrose radio Every Friday 10:30 to 11:00 P.M., E.W.T. f 
w York advertising. That's why intelligent, Columbia Network, Coast-to-Coast 
S ee Americans prefer . CORN PRODUCTS SALES COMPANY 
oods made with dextrose sugar. Be. go: 17 BATTERY PLACE NEW YORK 4, N. Y. a 

” Cie 
CERELOSE ¥ § js, | DEXTROSE 
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Get After Jack Spratt. 


"Poo fats attached to meat cuts are y 






sources of important nutritive elements, 
should be sold to the public on that basis a! 
stead of being trimmed off for less valuable use.” 


That was the suggestion made by Howard ( 
Greer, vice president and general manager ¢ 
Kingan & Co., before the recent annual conye 
of the American Meat Institute. 


Any packer will be able to see at once the 
vantages which the entire livestock and meat ind. 
try would gain in normal times through even a; 
tial change in consumer attitudes, and consgep 
packer and retailer practices, with respect to 
ming meat cuts. Perhaps the most impo 
course, is that it would change the status of son 
fats, which are now trimmed off, from that of ediy 
and inedible by-products, to component parts of thy 
cuts on which they occur. 

We contend that in many cases this could be don survive. 
with benefit to the consumer and with no nutrition, 
or financial loss to him. 


In the first place, the fats on meat cuts are sin. 
ilar, as a highly-concentrated source of energy, tj 
all the other fats and oils which human beings cop. 
sume in the form of butter, margarine, shortening 
cream, salad oil, peanut butter, etc. While it is tr 
that some fats are more easily assimilated tha 
others, and that some of the low melting point oik 
and fats are absorbed somewhat more completely 
than high melting point fats, these differences ar 
not significant to human beings in normal health} == 
In addition to their high caloric value, fats fron 
meat cuts possess some nutritional values comma 
to most fats and oils and one or two in which the 
are almost unique. 

To the extent, therefore, to which a person's fat 
needs and tastes could be satisfied by increased con 
sumption of fat on meat cuts, his use of other (ani 
often more costly) fats could be reduced. 


In the second place, some meat cuts are now 
trimmed (either by the dealer or packer) too closely 
for best cooking results and the meat is poorer it 
flavor and tenderness by reason of it. 


It might be noted here that fats make a contribe- 
tion to food flavor—in an action not unlike that d 
condiments—which is definite even though the 
physiological reasons for it appear obscure. Eve 
the neutral fats and oils seem to enhance the flavor 
of some of the foods to which they are added. 

The practical-minded packer will say : “This isal 
very well, but I can’t sell my cuts in normal time 
unless they are well trimmed. The dealer tells me he 
must trim much fat off his steaks, chops and roast 
before some housewives will buy them, and I see mj 
friend, John Jones, trim down the steak on his plate eins 
pretty closely before he eats it. What about that? 

It is true that a great many consumers have! 
“Jack Sprattish” attitude toward meat fats. So fa 
as they are able, they eat only the lean portions ¢ 
their meat and, at the same time, fill their fat nets 
by spreading it on their bread and pouring it ® 


(Continued on page 25) 











{ 






















Ds an ut ee ee ne 













PI 


The National Provisioner—November 25, 1 









+t3 of thy 







° ht: Much of our wild life is beautifully camouflaged by Nature. 
Rig ® The right protective coloring helps small birds and animals 
survive-makes it easier for them to hide from their enemies. 


e Camouflage is all right in nature— 
Wr ong: all wrong fh industry. Monotone-colored 
machines cause eye fatigue—millions of man-hours lost. 


1 be done 
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rm an S industry find this scientific system 
atin of using color minimizes workers’ 
yrtening eye fatigue—builds up their 
t is t morale—improves quality and { 
ted than tit f ducti ii 
int oil quantity of production. H 
mpletely t 
nces are b 
| health ne the simplest way to arrive at an under- 
its from standing of the Pittsburgh system of Color 
common Dynamics is to think of it as exactly the opposite 
ich they of camouflage. Instead of obscuring and hiding, 
color becomes an agent charged with the duty of 
on’s fat making it easier for workers to see their work. ‘ 
we ot On machines, color is used to highlight the oper- 
ating parts so that they stand out—to give a clear 
contrast between the machine itself and the mate- 
a rial being fabricated—to focus the worker’s atten- 
. Closely tion on his job. By this means, eye wandering and 
—* a RIGHT nervous tension are minimized. 
ontribu- a Pen si ae iia For motorized trucks, cranes and overhead con- 
- that of with the aid 2 “ Siekuai Gales Dice. teaien a poenames veyors (which are — nsible for many industrial 
igh the focal colors is made by placing different color panels behind a accidents) colors of high visibility are employed. 
e. Eyeng | Vista Green panel (the color generally recommended for non- These act as danger signals and are recognized as 
e awl | The testis completed by placing a piece of material being procewsed, |  % important safety factor. 
ed. across the opening. The focal color which contrasts best with , 
his is al machine and material—is the correct color to use. The above illus- p RAT A — winet pnb mre ane aay hey mdm 4 
ag trations show Color Dynamics at work. The last panel illustrates hensive explanation of this new system 
al time | how the use of correct focal color provides proper contrast between of utilizing color-energy in industry, 
Is me he material and machine—emphasizing critical parts while Vista Green "Color Dynamics. samen —. 
enn ee cided pase seonde. Swe 
[ see my 
ris plate 
t that?” . 
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PLASMA TO THE RESCUE... 
Mr. Cellophane protecting the needle! 


THE NEEDLES which transmit blood plasma to 
our Armed Forces must be kept sterile. And 
that’s Sylvania cellophane’s job! The needles 
are first sealed in cellophane then sterilized at 
terrific heat. The cellophane stays air-tight 
and bacteria resistant. The needles stay sterile! 


One more essential war job for Sylvania! 
One more “command performance” for cello- 
phane. But bear in mind that the developments 
Sylvania is making today will mean more uses 
for cellophane . . . and better cellophane . . . in 
the postwar tomorrow. 


SYLVANIA CELLOPHANE 


Made only by SYLVANIA INDUSTRIAL Corporation 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N. Y. * Works and Principal Office: Fredericksburg, Va. 
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The proven success and undisputed superiority of Inland Steel Con- 


tainers for military use has made them the natural first choice of packaging 


engineers for packaging civilian products. 


Steri Seald lined steel containers can be depended upon for trouble-free 


packaging of those foods, chemicals and petroleum products requiring 


plus protection and shipped under any conditions anywhere. 


INLAND STEEL CONTAINER C0 
Container Specialists 


$532 S. MENARD AVENUE, CHICAGO 38, 
PLANTS AT: CHICAGO © JERSEY CITY 
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ILLINOIS 


NEW ORLEANS 


No. 514X 
LEVER 
LOCKING 
RING PAIL 





No. 5848 
SWIVEL- 
SPOUT 
POR-PAIL 














Armour’s Natural Casings 


* You know your sausage for- 
mulas result in good flavor. Do you 
know that they keep that flavor in the 
display cases—and right to the consum- 
ers’ tables? The way to get the best as- 
surance that delicate flavor and fresh- 
ness are preserved in the best possible 
way, is to seal it in with Armour’s Nat- 


ural Casings. Besides, you achieve that 


invitingly plump, well-filled appearance 
that wins initial sales. 

Armour’s flavor-sealing, Natural Cas- 
ings are available in a great variety of 
types and sizes, all carefully selected, 
graded and inspected. Give your 
Armour Branch or Plant a call today. 
We want to aid you in working out 


your Natural Casing supply problems. 


ARMOUR and Company 
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s¢ Board Cook Book 
Ready for Distribution 


The National Live Stock and Meat 
announces that its 1945 meat 
uk hook is just off the press and ready 
Sdistribution. The Board, which is- 
"a new edition on the subject of 
et cookery every year, has titled the 
number “Timely Meat Recipes 

t Appeal.” 
My addition to 87 tested recipes for 
sf veal, pork, lamb, variety meats 
Sausage, the 40-page book contains 
mlete menu suggestions built around 


meat dishes. Also included are helps 
on buying meat, facts on the food value 
of meat and pointers on how to cook 
meat the modern way, plus an assort- 
ment of recipes for appealing dishes 
using lard. 

Designed for distribution by the meat 
trade as a builder of consumer good 
will, the new book is available in quan- 
tity lots at actual cost, the Board states. 
Books are furnished with business 
name, address and any other desired 
wording printed on the cover, a per- 
sonalized touch that enhances their 
value to the concern giving them out. 
If distributed just prior to Christmas, 
holiday greetings can be included in the 
Imprint. 

The book is lively with color and at- 
tractively illustrated throughout, con- 
taining photographs of a number of 
appetizing meat dishes. The Board re- 
Ports that the 1945 edition is not only 
the most attractive but the most useful 
meat recipe book it has ever published. 
Complete information is available by 
addressing the National Live Stock and 


Meat Board, 407 S. Dearborn st., Chi- 
cago 5, Ill. 





U. S. MEAT BUYING 
BETTER COORDINATED 


As a result of a meeting held last 
week in Chicago, meat procurement 
activities of the Commodity Credit 
Corporation, the Chicago Quarter- 
master Depot and field headquar- 
ters, perishable subsistence branch, 
OQMG, Chicago, were brought 
closer together. 

In the future, records of all ship- 
ments and contracts will be tabu- 
lated each week. The procurement 
and deliveries of each contractor to 
each agency will be compared, and 
prompt and close checkup of com- 
pliance will be maintained with re- 
spect to the pork and beef set-aside 
orders. 

This procedure will assure 
proper coordination between the 
various agencies, strict compliance 
with the set-aside orders, and 
proper credit to each vendor under 
the orders for all deliveries and 
contracts. 











FOOD CONTAINER SURVEY 


Food packed in glass containers was 
preferred by 93.3 per cent of samplings 
made of visitors to the “Kitchen of 
Tomorrow,” a postwar model room 
shown this year throughout the nation, 
according to Libby-Owens-Ford Glass 
Co., sponsors of the exhibit. 


The display has been shown in 28 
cities before a total attendance of 1,- 
123,439 persons, the company reports. 
Each visitor is furnished with a folder 
featuring a postwar peek into a kitchen 
designed with glass and a ballot which 
records the vote of preferred varied 
uses of glass in the kitchen. 


SUGGESTION GROUP TO MEET 


The annual fall conference of the Na- 
tional Association of Suggestion Sys- 
tems will be held at the Drake hotel, 
Chicago, December 6 and 7. Moderator 
at a “Town Hall Discussion” session on 
the final day of the conclave will be 
H. W. Seinwerth, association vice presi- 
dent and manager of the suggestion 
department of Swift & Company, Chi- 
cago. Topics to be discussed at that 
time are: “Should Supervisors Partici- 
pate in Suggestion Systems?” and 
“Anonymity in Suggestion Systems.” 


COLD WEATHER FOOD 


Meats, particularly the fatter variety, 
are among the best cold weather foods. 
Their proteins supply strength and 
their fats, energy and heat. 


Sees Improved Packages 


as Postwar Development 


The five-year period following the 
close of the war will bring the develop- 
ment of new packaging materials that 

will add conven- 
ience and _ protec- 
tion to food prod- 
ucts, Roy C. New- 
ton, vice president 
of Swift & Com- 
pany, declared in 
an address before 
American Chemi- 
cal Society mem- 
bers in Chicago on 
November 15. 


“The transition 
to our day from 
the days of our 
fathers is as clear- 
ly marked by the 
change from bulk 
packaging to consumer size packaging 
of foods as by the change from horse 
and buggy to automobile,” Newton said. 
In the mind of the food technologist, he 
pointed out, the development of trans- 
parent wrappers in which moisture 
losses can be controlled to an accurate 
point far outrank such modern wonders 
as nylon hosiery. 

Although the application of plastics 
to the food packaging field has been 
seriously interrupted by the use of these 
products and facilities in the produc- 
tion of arms and equipment, the active 
interest of food processors and the de- 
mands of the consuming public will in- 
spire a new era of research in the appli- 
cation of these materials to food pack- 
aging, the Swift executive predicted. 


R. C. NEWTON 


REPORT ON COMMERCIAL 
MATERIAL FOR TEACHERS 


A realistic analysis of the relative 
value of commercial supplementary 
teaching materials— maps, booklets, 
folders, pamphlets, ete.—issued by in- 
dividual business firms and business or- 
ganizations has been released under the 
sponsorship of the National Association 
of Secondary-School Principals. 

The report, which is being made 
available to business and educators 
without cost, presents practical criteria 
to aid business in the preparation of 
such material so that it will be most 
valuable and usable in schools. 


Also announced is the establishment 
of services whereby educators can give 
direct aid to those wishing to prepare 
material for schools and through which 
teachers can be guided to sound supple- 
mentary materials. Requests for copies 
of the report should be addressed to the 
National Better Business Bureau, 
Chrysler bldg., New York 17, N. Y. 











KREY PACKING CO. GETS “A” AWARD 


HE honor of being the first Mis- 

souri food processor to receive the 
War Food Administration Achievement 
“A” award went to the Krey Packing 
Co., St. Louis, the formal presentation 
taking place November 9 at the Beau- 
mont high school auditorium, St. Louis. 
The “A” award is reserved for con- 
cerns showing outstanding production 
records in meeting wartime food goals. 


Stirring ceremonies marked the 
formal presentation of the award flag 
to John F. Krey, vice president and 
general manager, by Capt. W. B. 
Beacham, Navy liaison officer. Token 
“A” pins, which may be worn by all 
employes of the company as evidence 
of their part in winning the award, 
were pinned on a representative group 


of employes by E. O. Pollock, midwest 
director of food distribution, WFA. 

Determination to outstrip past rec- 
ords was expressed by Krey who, in 
thanking employes for their coopera- 
tion, pointed out that to have the award 
“reinstated for the current year, we 
must surpass our previous effort.” He 
added: “Our pride is somewhat tem- 
pered with humility when we realize 
that we are but a small cog in the 
great war machinery which is producing 
victories all over the world.” 

The Krey Packing Co., founded in 
1882, has operated as a general line 
food ‘packer, handling beef, veal, lamb, 
pork and sausage for many years, and 
is now also canning meats for govern- 
ment agencies. 


jions, de 
d 
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DISPLAY AWARD FLAG |" £ 
frozen 


Shown holding WFA Achievement "A} gradual 
award flag are (left to right) John F. Kres largely 
vice president and general manager, ang foods W 
O. A. Abbott, oldest Krey employe, with 4 possibl; 
record of 55 years of continuous service) predict 
outlets 





Margarine Group Plans 
Advertising Campaign 
The National Association of Marga- 
rine Manufacturers will shortly launch 
a coordinated advertising campaign 
which will have the full support of the 
group’s 17 members, including Swift & 
Company, Wilson & Co. and Armour 
and Company, it is reported. This mem- 
bership is said to represent 85 per cent 
of the industry’s annual tonnage, now 
frozen at 600,000,000 lbs., or 167 per 
cent of the 1940—41 output. The initial 
advertising budget is estimated at about 
$100,000. 


One of the long-range aims of the 
campaign will be to enlist public sup- 
port so that restrictive state and fed- 
eral legislation can eventually be erased 
from the statutes. Federal law requires 
license fees from wholesalers and re- 
tailers handling margarine, and also 
provides for a tax of %c per Ib. on all 
margarine and 10c per Ib. on artificially 
colored margarine. All states but one 
have imposed restrictions on the sale of 
margarine, in some instances so severe 
as to constitute a virtual embargo. 


Certain favorable factors are seen by 
the margarine interests, however. One 
is that the high point value of butter, 
coupled with the present scarcity, has 
induced many consumers to try marga- 
rine for the first time. They have been 
encouraged in this direction by home 
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economists, medical authorities and gov- 
ernment spokesmen who have widely 
proclaimed the merits of margarine. 
Strong backing is also expected from 
farmers who secure part of their in- 
come from cottonseed oil and soybeans, 
both of which are used in the manufac- 
ture of margarine. 

Directing the advertising campaign, 
which will be handled through the Leo 
Burnett agency, will be J. E. Coombes, 
head of the association advertising com- 
mittee. President of the association is 
Paul Truitt, whose headquarters are in 
Washington. 


SWIFT UNDERWRITES COST 
OF 5-YEAR PROTEIN STUDY 


A special grant of $50,000 to the 
University of Cincinnati by Swift & 
Company, Chicago, will underwrite an 
extensive study of proteins and their 
role in rehabilitating persons handi- 
capped by nutritional deficiencies, it 
was announced this weekend by Dr. 
Raymond Walters, university president. 
The research, which will extend across 
five years, will be conducted at Hill- 
man hospital, Birmingham, Ala., under 
the direction of Dr. Tom D. Spies, asso- 
ciate professor of medicine in the uni- 
versity’s college of medicine and a 
recognized authority on nutritional de- 
ficiency diseases in man. 
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Labor Crisis Continues; _ | operati 


No Word from Washi 


While the seriousness cf the meat 
dustry’s manpower situation was 
mented this week. by official.re 
indicating a declining trend in 
plant employment, there was no newsél 
any development on a national 
to ease the crisis. However, the 
Food Administration in Washin 
now has in its possession a numberd 
reports from field offices outlining 
industry’s manpower plight in 
vidual areas, and prompt em 
action to break the labor bo 
is viewed as a possibility in the & 

Figures released this week by 
Bureau of Labor Statistics showed 
by September the number of wage 
ers in the meat packing industry 
dropped to 150,600 against 159,300 
September, 1943 and 156,300 in August 
1944. This is the smallest number@ 
wage earners employed in the indus] 
since October, 1941, while volume d 
production is much larger than it # 
three years ago. ; 

Other Department of Labor statis 
showed that the separation rate { 
discharge, layoff and military) pet 
employes in the meat industry was 
for September against 13.4 in Aug 
The hiring rate in both months fell 
siderably below the loss rate—82 fe 
September and 10.5 for August. 
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ip contention that sales of frozen 
sds after the war can expand 
wy as fast as suitable retail and 
i storage units are made avail- 
advanced recently by F. L. 
in charge of marketing re- 
for the Bureau of Agricultural 
ies, and chairman of the commit- 
postwar plans for frozen foods. 
ting before a gathering of nearly 
presentatives of refrigeration 
snt manufacturers, retail food 
S organizations, government agen- 
and frozen food packers and dis- 
s assembled in the Department 
Agriculture to discuss mutual post- 
r problems, Thomsen asserted that 
ns of equipment manufacturers are 
mely important in connection with 
postwar plans for frozen foods. He 
producers not to “convert to 
n products unless and until ade- 
distribution facilities are made 
lable to handle the increased vol- 
” 


Frozen Meat Demand 


The speaker indicated that he ex- 
ted the frozen food market ulti- 
tely to achieve impressive propor- 
ns, declaring: “The trend seems to be 

d regular commercialized opera- 
Hons in frozen foods, the same as with 
other foods. The tendency to treat 
frozen foods as a specialty item will 
gradually disappear. Now limited 
largely to fruits and vegetables, frozen 
foods will eventually include meats, and 
possibly milk and other products.” He 


- 


cel predicted that this will affect market 


outlets for fresh products, seasonal 
price variations and government mar- 
keting activities such as price-support 
operations. 








EXPERTS DISCUSS 
POSTWAR MARKET 
FOR FROZEN FOOD 


The problem of obtaining greater 
frozen food storage capacity in house- 
hold refrigerators to be manufactured 
immediately after production is re- 
sumed, and before the new postwar 
models are introduced, was also dis- 
cussed at the conference. F. M. Mitchell, 
chief of the electric goods branch, Con- 
sumer Durable Goods Division, War 
Production Board, outlined the situa- 
tion in regard to reconversion. 


In his analysis, Mitchell indicated 
that a maximum of 1,500,000 refriger- 
ators can be produced in the first 12 
months after the green light is given. 
This relatively small number will act 
as a brake on the use and distribution 
of frozen foods, he said, unless the evap- 
orators on current models can be en- 
larged to provide more space. Mitchell 
pointed out that to engineer new models 
might delay reconversion, and provide 
an even greater bottleneck to frozen 
food sales. 


Retail store equipment and merchan- 
dising of frozen foods were discussed 
at a panel session with M. A. Corbett, 
frozen foods section, Fruit and Vege- 
table branch, Office of Distribution of 
the WFA, presiding. Details of a new 
type of retail frozen food showcase 
were provided by Carl Eliason, vice 
president, Tyler Fixture Corp., who de- 
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scribed the self-service open-face dis- 
play case recently developed by his 
company, which served as a basis for 
discussion of various features of this 
type of cabinet. 

Chain store and supermarket opera- 
tors who participated in the conference 
were in agreement on the necessity of 
bringing the element of product display 
into the merchandising of frozen foods 
at the retail level. One large operator 
of supermarkets stated that his organ- 
ization had departmentalized its frozen 
food business by locating a number of 
open-face cases in different parts of 
the market while using storage cabinets 
as “feeders” to the display equipment. 

Another interesting point raised was 
the problem of transporting frozen 
foods. W. C. Crow, chief of the market- 
ing facilities branch of the Office of 
Distribution, WFA, stated that many 
of the refrigerator cars which have 
been utilized in the shipment of frozen 
foods are becoming obsolete or are 
wearing out. He predicted that many 
improved modern refrigerator cars will 
have to be built for transporting frozen 
foods after the war. 


EVOLUTION IN CABINETS FOR 
FROZEN FOODS 


Handsome self-service display cases for 
frozen foods, such as unit at left, will re- 
place prewar “blind” type (above) when 
peace returns, it is predicted. Modern show- 
case pictured here, made by Tyler Fixture 
Corp., Niles, Mich., affords innumerable 
merchandising advantages over old type, 
including visibility of merchandise en- 
hanced by fluorescent lighting and ease of 
service. Lower section of case provides 17 
cu. ft. of storage space for refilling sales 
compartment of cabinet. 
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OG depilation procedure follow- 
H ing the stripping of the adhesive 

seems to vary from plant to 
plant. However, in most installations 
the hog passes a small singeing burner 
a little below rail level which removes 
stubble from the undipped portion of 
the hind legs. 


As mentioned in the second article of 
this series, some packers put the depi- 
lated hogs through a polisher. This is a 
chamber where the carcasses are 
sprayed with water and massaged with 
rubber belt beaters ending in short sec- 
tions of link chain. Small particles of 
adhesive, stains and other foreign mate- 
rial adhering to the skin are polished 
off in this operation. 

Plants not equipped with polishers 
work over the carcasses with scrapers 
and singers to a degree depending on 
the type of hogs being handled and the 
effectiveness of the dehairing and depi- 
lating operations. For example, in one 
plant handling sows and other heavy 
hogs, several shavers and two singers 
are used to clean up the hogs after depi- 
lation; other packers use little or no 
labor for such cleanup work. 

The second article in this series men- 
tioned that some packers are able to 
put a much greater number of hogs 
through a given quantity of adhesive 
than are other processors. 


Adhesive Used Too Hot 


Excessive heat is one cause of early 
breakdown in the adhesive, as well as 
other depilation difficulties and discom- 
fort in the depilating room. While many 
packers maintain their adhesive at 300 
to 325 degs. F. (there is little drop in 
temperature from the reclaim to the dip 
tank), and one plant was found to be 
using 350-deg. adhesive, the experience 
in some well-operated plants indicates 
that 250 degs. is a practical operating 
temperature. Moreover, the skins of 
hogs dipped at this temperature are 
suitable for tanning, as tests by tanners 
have proved. 

The desire to be “on the safe side” 
probably induces some operating men to 
use high temperature adhesive, but an- 
other reason may be insufficient ad- 
hesive reclaiming and storage capacity 
for the kill handled. In an effort to 
strain the adhesive fast so that it may 
be returned to the dipping tank as soon 
as possible, high temperatures are used 
in the reclaim and remelt tanks. More- 
over, workmen are likely to be careless 
about adjusting the amount of steam 
fed into these tanks and prone to open 
the valve and “let ’er ride.” 


There are several suggestions for 
remedying this situation and at least 
one of these is in use. This is to employ 
an adhesive strainer which is shaped 
somewhat like a flat horizontal S with 
the open loop to the right. The strainer 
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Extending Use of Adhesive 
in Hog Depilation Process 


has a %-in. mesh and is followed in 
contour underneath by heating coils. 
The melted hair-adhesive mixture falls 
on the low point of the hot screen (see 
sketch) and much of the adhesive drops 
through immediately. The hair and ad- 
hesive are then gradually raked up- 
ward, with the adhesive draining off, 





HOW MESH STRAINER WORKS 


until at the high point of the screen the 
hair contains little rosin. The hair is 
then raked out into a barrel. With such 
an arrangement the storage section of 
the reclaiming tank needs little heat and 
the adhesive can be held at a lower tem- 
perature. 


There is also a possibility that auto- 
matic control might be employed in 
connection with some means of cooling 
the adhesive to a predetermined tem- 
perature just before it goes into the 
dipping tank. 

In one plant visited recently the hair 
was being removed from the adhesive 
by skimming it off the surface with a 
shovel screen. However, this method is 
not recommended. The adhesive deteri- 
orates as the proportion of unremoved 
hair fragments builds up in it. 


One other point which should be 
mentioned in connection with depilation 
is that of care of the steam coils used 
to heat adhesive in the remelt, reclaim 
and dip tanks. These coils are subject 
to corrosion and should be repaired or 
replaced promptly in case a leak devel- 
ops to avoid foaming in the tank. Some 
experiments are now being carried on 
with jacketed tanks in which the steam 
coils are placed behind the metal lining 
of the tank. These experiments appear 
to be promising. 

In plants where adhesive depilation is 
not practised, the work of hair removal 
is completed by singeing and shaving. 
There is some variation in procedure 
among different plants. 


Both manual torches and stationary 
burners are employed for singeing, and 
kerosene, gas, fuel oil and gasoline are 
used as fuels. Some operators prefer 
the flexibility and spreading flame ac- 
tion of the hand torch, even when the 
kill is large. Singeing aids the shavers 
in their work since it makes the light 
hairs more visible. 


In one large plant observed reress 
the hogs are conveyed on the rajj 4 
the dehairer through an air blast tj 
them and then move through a 
ary oval burner (roughly the g' 
the hog) from which flames shoot 9 
at all angles to singe the fine haip 
all parts of the carcass. The burner; 
equipped with a device which ent, , 
the gas in case the dressing chain 
After singeing, the hogs are Conveye 
through a spray chamber and Move 4 
to the shavers. 

While such a burner setup saves |; 
bor, it does use considerable fye] » 
covers the whole surface of the hog 
whether or not it requires such trey, 
ment. 





ON 


Shavers work on platforms of Varyin 
height, depending on the portion of 4 
carcass being shaved. The platform 
the ham shaver should be about ¢ & 
from the top of the rail; the bg 
shaver, 7 ft. 1 in., and the shoulde 
shaver, 8 ft. 11 in. 

This is the third and final article of 
series on hog hair removal. Other j 
stallments were published in the issue 
of November 4 and November 18, 





Ceiling Boost Eases 
Black Pepper Market 








The recent increase in the ceili 
price of black pepper to 10c per lb. h 
encouraged importers to loosen thei 
hold on this commodity to some exten 
according to advices from spice whole 
salers. Heretofore, importers had bee 









hesitant to release any substantial pari 
of their holdings, contending that the 
ceiling price was too low to permit them 
a profit. 

The present domestic supply of black 
pepper is estimated as large enough to 
last another 18 to 24 months under the 
existing quota which is 40 per cent of 
1941 usage. Shortages still exist in cer- 
tain areas, however, particularly in Vir- 
ginia where the demand continues to be 
enormous, according to Richard 1. 
Cardwell, jr., general manager of C. W. 
Antrim & Sons, Richmond. Black pep 
per is used primarily in this state for 
the production of Smithfield hams ani 
Virginia sausage. Some manufacturers 
are said to be experimenting with red 
pepper in sausage, but black peppers 
regarded as a vital condiment fo 
Smithfields which cannot be replaced 
with a substitute. 

Although virtually all black peppe 
used in this country is grown in th 
East Indies, a market closed to tt 
United States since the outbreak of wat 
with Japan, a large quantity is said 
be stored in India. However, the high 
cost of shipping, as well as the short 
age of cargo space precludes the mov 
ment of this supply. 

With the exception of cinnam, 
which is also in short supply, other 
spices used in the production of met 
products are now either available ™ 
sufficient quantities or can be rep 
by acceptable substitutes, according 
wholesalers. 
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AFTER WORLD WAR | FOOD PRICES DIPPED, SHOT UP AND THEN COLLAPSED 


For about three months after the Armistice in 1918 there was a slight drop in food prices. But in the next 17 months food 
prices shot up. Then came a sharp decline to a much lower level. The postwar advance in retail meat prices ranged from 
17.8 per cent for chuck roast to 34 per cent for pork chops,while the subsequent declines ranged from 26.2 per cent for 


rib roast to 42.2 per cent for pork chops. 








orkers’ Earnings Rise 
But Employment Declines 


In the 25 manufacturing industries 
surveyed each month by the National 
Industrial Conference Board, average 
hourly and weekly earnings of workers 
were the highest en record in Septem- 
ber, while “real” weekly earnings were 
only 0.2 per cent below the June record. 


These figures, which include overtime 
and other monetary compensation, were 
$1.080 for hourly earnings, a rise of 0.9 
per cent from August, and $49.43 for 
weekly earnings, also an increase of 0.9 
per cent. 


Key figures of the Conference Board’s 
survey for September are: 


Hourly earnings average rose 0.9 per 
cent to $1,080. They were 4.2 per cent 
higher than in September, 1943, 42.3 
per cent above January, 1941, and 83.1 
per cent above the 1929 level. Weekly 
earnings at $49.48 were 0.9 per cent 
above those of August. They have risen 
4.9 per cent since September, 1943, 61.5 
per cent above January, 1941, and 73.1 


per cent above 1929. “Real” weekly 
earnings, or dollar weekly earnings ad- 
justed for changes in living costs, were 
1.0 per cent higher in September than 
in August. They were 2.8 per cent 
above September, 1943, 32.4 per cent 
above January, 1941, and 65.1 per cent 
higher than those of 1929. 


Hours per week remained unchanged 
at the August level of 45.6. This was 
0.3 hour more than in September, 1943, 
or 0.7 per cent. They were 5.4 hours or 
13.4 per cent longer than in January, 
1941, but 2.7 hours or 5.6 per cent 
shorter than the average work week in 
1929. 

Employment declined 0.9 per cent in 
September. Since September, 1943, em- 
ployment in the 25 manufacturing in- 
dustries has declined 8.8 per cent, but it 
was 24.9 per cent greater than in Janu- 
ary, 1941, and 35.0 per cent greater 
than in 1929. 

Man hours declined 0.9 per cent. 
They averaged 8.2 per cent below those 
of September, 1943, but were 41.9 per 
cent greater than in January, 1941, and 
27.4 per cent greater than in 1929. 
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Payrolls in September were 0.04 per 
cent below those of August, and 4.4 per 
cent below those of September, 1943. 
They were, however, 101.8 per cent 
greater than in January, 1941, and 
133.6 per cent above those of 1929. 


SWIFT HISTORY FILMED 


The full-length feature film being pro- 
duced by the American Film Center, 
New York, for Swift & Company, de- 
picting the life story of the company’s 
founder, Gustavus F. Swift, is expected 
to be completed in time for presentation 
before the Swift annual meeting in Jan- 
uary, it was announced recently. A fea- 
ture of the film will be sequences de- 
voted to the company’s employe sugges- 
tion plan. The 16 mm. kodachrome film 
will be shown before all company em- 
ployes and will also be made available 
to theaters in 35 mm. form. 


Food Fights for Freedom! Produce, 
conserve, share and play square with it. 
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Recent Orders by 
War Agencies 











FOOD MACHINERY.—Current cut- 
backs in military orders may provide 
additional capacity for the production 
of food processing machinery for ci- 
vilian use between now and “Victory in 
Europe” day, members of the new food, 
beverage and tobacco machinery indus- 
try advisory committee indicated at a 
meeting last week, according to the 
War Production Board. WPB officials 
said that quotas probably would be in- 


creased for tobacco, beverage and con- 
fectionery processing machinery so that 
materials could be ordered and prepara- 
tions made to produce this machinery 
when cutbacks in war contracts occur. 
Members of the committee include 
John G. Allbright, Allbright-Nell Co., 
Chicago, and R. C. Smith, John E. 
Smith’s Sons Co., Buffalo. 
DRUMS.—WPB has issued Amend- 
ment 1 to Direction 2 to Limitation 
Order L-197 (Steel Drums), clarifying 
two provisions of original Direction 2. 
Direction 2 authorized lard packers to 
accept delivery of a limited quantity of 
new steel drums during a 90-day period 
beginning October 31. Amendment 1 
establishes January 29, 1945, as the 





GET MORE AND BETTER LARD per ton of 
refrigeration — with the Votator. This modern 
lard processing unit regulates the flow of refrig- 
erant accurately and uses it most efficiently. 
Approximately 30 tons at 15 lbs. suction pressure 
processes 9,000 to 11,000 Ibs. of lard per hour 
with the Senior Model; approximately 10 tons 
at 15 Ibs. suction pressure processes 3,000 to 
4,000 Ibs. of lard per hour with the Junior 
Model. Refrigerant controls are compactly and 
conveniently arranged. For impressive data on 
Votator’s efficient use of refrigeration, write The 
Girdler Corp., Votator Div., Louisville 1, Ky. 


VA 


A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 











CROSS SECTION OF 
PROCESSING CYLINDERS 
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A GIRDLER PRODUCT 
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specific termination date for 

of delivery of the new 
purchased under the authorizat 
rection 2 authorized purchase 
steel drums in quantities not to 
25 per cent of the total weight off 
used to pack the same commodity 
industrial orders in 1941, : 
release issued by WPB with Dira 
stated that this quota of ne 
was not to exceed 25 per cent) 
total weight of new drums used 
base period, but Direction 2 i¢ 
not so worded. Amendment 1] » 
the error in the original order 
serting the word “new” before # 
“drums,” so that the order x 
vides that new drums accepted, 
the authorization of Direction 
not exceed 25 per cent of ¢ 
weight of new drums used. , , # 


NEW BAGS.—The textile bag 
M-221, has been amended to prohih 
use of new textile bags for tang 
meat scrap, WPB said this 
increase utilization of secondha 
tile bags, some conservation 
have been relaxed by WPB. Secor 
raw sugar bags, previously li 
sugar, may now be used as a e& 
for any product. Burlap bags, 
formerly could not be changed in: 
may now be altered to suit they 
tomer’s requirements. Certificat 
familiarity with Order M-221 
longer required of secondhand bag 
chasers. 


REFRIGERATION.—AIll applic 
by dealers for refrigeration and) 
conditioning equipment, including 
self-contained package units, are 
temporarily denied, the general in 
trial equipment division of WPB a 
nounced this week. These application 
are made on WPB Forms 541 and 54] 
The denials, however, will not affed 
applications for compressor bodies, lov 
sides and other repair components. 

BOXES.—A revision of the regulation 
covering industrial wooden boxes 
boxes used for packaging products othe 
than perishable fruits and vegetables 
—was issued by OPA this week. Th 
principal change establishes October 31; 
1944, as an end date beyond whit 
sellers may not compute additions t 
their base prices reflecting increase 
costs of lumber and other materials, 
In effect, this “freezes” sellers’ prices 
to a maximum price as of October 
1944. 


GELATIN STOCK.—Sales of wé 
gelatin raw stock involving shrinkage 
of delivered weight in excess of allor- 
ances established by the regulatia 
governing ceiling prices for the com 
modity will be regarded as violations 
of that regulation whenever the invoit 
price exceeds the delivered weight mi 
tiplied by the ceiling price per ™% 
OPA announced this’ week. Amendmett 
1 to MPR 563, effective November 4 
also requires the seller to furnish the 
buyer with an invoice, on or befor 
any delivery of wet gelatin raw stock 
showing delivery dates, the shippiig 
weight and price per ton shipped of 
each grade of wet gelatin raw sw 
delivered. 


a 
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==. be your Star Salesman 


@ FLAVOR is a tremendously important ingredient in your processed 
meat products. @ That's why we’re so fussy about the production of B.F.M. 
SEASONINGS . .. We know how much you depend on BASIC QUALITY. 
Rigid laboratory control guarantees constant uniformity. ¢ The consumer 
acceptance your product enjoys depends largely on taste-appeal. You can’t 
afford to be satisfied with ordinary run-of-the-mill seasonings. © B. F. M. 
Seasoning Sales are increasing rapidly as packers all over the country 
realize what they can accomplish with their use. © Consider too that Basic’s 


Seasonings cost you no more—and usually less—than ordinary seasonings. 
® Basic Quality will help you hitch your sales graph to the stars. Order 
a trial drum, or send for liberal batch-size free testing samples — today. 


BAKE-RITE PANS are ideal containers for 
Winter Items. Thrifty packers realize the tremen- 
dous savings effected by the use of BAKE-RITE 
PANS for Souse, Scrapple, Chili, Puddings —and 
all Molded Loaves. ¢ Prompt, same-day ship- 
ment from adequate stocks of all popular sizes. 
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Popular Pork Sausage 


A good many sausage processors do 
considerable “tinkering” with their pork 
sausage in an effort to gain greater 
consumer acceptance. Sometimes, in 
their attempts to elaborate on a prod- 
uct which is basically simple, but which 
does require good sense in handling, 
they lose rather than win friends for 
their sausage. 

Most processors know and follow the 
correct methods which must be used in 
making good pork sausage. However, 
their product sometimes fails to gain 
popularity because of: 


1—Unsatisfactory flavor. 
2—Poor packaging. 
3—Unorganized distribution. 


FLAVOR: Pork sausage flavor, like 
the proper way to make shortcake, is a 
debatable question. Since consumer 
tastes are not standardized, about the 
only way to determine the most pop- 
ular flavor in a given locality is by ex- 
perimenting with several. 


This does not always solve the prob- 
lem. The producer may find, for ex- 
ample, that one large group of his cus- 
tomers prefers a sausage with sage 
while another does not. One packer 
solved this by giving housewives a 
choice of a highly-seasoned and a mild 
pork sausage which were exactly alike 
except in flavor. 


Once consumer preference has been 
determined, the sausage manufacturer 
should stick to that seasoning formula 
until there are real indications that a 
change is desirable. 


Because the flavor of pork sausage 
must be “exactly right,” many packers 
have adopted the use of ready-prepared 
or specially-prepared seasonings, as 
manufactured by reputable firms. The 
flavor imparted to the meat by such bal- 
anced seasonings is always the same. 
Moreover, they do not require the 
weighing and blending of seasoning in- 
gredients by employes in the sausage 
department. 


Three of the many seasoning for- 
mulas which may be used in pork sau- 
Sage are as follows: 


A 
2 Ibs. salt 
6 oz. refined corn sugar 
6 oz. white pepper 
2 to 4 oz. rubbed sage 


B 
2 Ibs. salt 
oz. refined corn sugar 
1 oz. mild chili pepper 
3 oz. white pepper 
2 to 4 oz. rubbed sage 
Cc 
2 Ibs. salt 


oz. refined corn sugar 
3 oz. ground white pepper 








% oz. ground red pepper 
% oz. thyme — 
% oz. Jamaica ginger 
% oz. ground mace 

2 oz. rubbed sage 


Use of corn sugar in pork sausage 
seasoning formulas inhibits discolora- 
tion of the product. White pepper is 
generally used for pork sausage be- 
cause black pepper darkens the product. 


PACKAGING: The sausage manu- 
facturer can package his pork sausage 
in a good many ways. Among the fac- 
tors to be considered in choosing a 
package for pork sausage are: 

1.—The package should fit the grade 
of product and its market. 

2.—It should have eye appeal and 
ability to create impulse sales. 

3.—It should be easy to fill and han- 
dle in the plant, handy and protective 
in the retail store, and should be con- 
venient for use in the home. 


Unhappily, the merchandising-minded 
processor is no longer able to obtain a 
wide variety of packaging materials for 
his pork sausage and, until the war is 
over, must restrict his efforts along 
this line. 


DISTRIBUTION: In addition to mak- 
ing a good product and packaging it 
well, the packer should follow his prod- 
uct along the distribution line to see 
that it arrives in the consumer’s hands 
in appetizing condition. 

Pork sausage is highly perishable— 
even when handled under the most ideal 
conditions and when made from fresh 
materials—so there should be no un- 
necessary delays in the progress of the 
product from the sausage kitchen :to 
the consumer’s table. It does not pay 
to anticipate future needs too op- 
timistically by making up more product 
than can be disposed of within a rela- 
tively short time after it has been 
manufactured. 


Fresh pork sausage is stored at a 
lower temperature than most other sau- 
sage (34 to 36 degs.), and the processor 
should make sure that it is not long ex- 
posed to higher temperatures in han- 
dling and delivery to stores of retail 
distributors. 


The oldest product should, of course, 
move out of the plant first. Some 
packers date their pork sausage car- 
tons or indicate in code on the package 
just when it was made. If these dates 
are used as a guide in shipping, and if 
production is in line with sales, there 
should be little difficulty in preventing 
spoilage and high returns from retail 
meat dealers. 

Both packers and retailers should be 
interested in seeing that the consumer 
gets fresh product and is not annoyed 
by having to return stale sausage. Re- 
tailers should be encouraged to stock 
only as much of such sausage as they 
ean sell within a short time, as retail 
case and cooler conditions limit the safe 
storage period. Dealers usually display 
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only a small quantity of fresh pork sau- 
sage and keep the rest of their stock in 
the coldest part of the retail store’s 
meat cooler. 


Many dealers have adopted the prac- 
tice of opening each package of sau- 
sage and examining it before they pass 
it over the counter to the customer, to 
make sure they are selling fresh prod- 
uct. Some retailers pencil mark or 
punch the cartons of their older product 
whenever the packer makes a fresh de- 
livery, so that they can be sure to move 
the older sausage first. 


“IMITATION” SAUSAGE 


A midwestern processor wants to 
know whether “imitation bologna” is 
salable outside his present territory. 
He writes: 


EDITOR THE NATIONAL PROVISIONER: 

While I understand that product labeled ‘‘imi- 
tation bologna’’ can be made in federally inspected 
plants and transported interstate, I have heard 
reports that such sausage has not been accepted 
by some state authorities. Can you tell me any- 
thing about this? 

Some states’ regulations dealing with 
sausage ingredients are even more strict 
than those of the U. S. Meat Inspection 
Division. In some cases the states’ reg- 
ulations specify that only certain kinds 
of meat may be used in sausage and 
do not permit the sale of product of the 
“imitation” type. For example, such 
sausage was recently barred from one 
New England state under the regula- 
toins in force there. 


It is suggested that the inquirer 
study carefully the laws and regulations 
of the states into which he plans to 
ship sausage before actually doing so. 


HOLDING CURED MEATS 


A southern packer read an earlier 
Processing Points article on back-pack- 
ing and wants to know if there are 
other methods of holding cured meats 
for shorter periods. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


I read the material on back-packing in a recent 
issue of the PROVISIONER but would like to 
know if there is not some simpler procedure for 
storing cured hams for three or four weeks. 


It is sometimes impossible to smoke 
and ship hams immediately after cur- 
ing. When this happens they may be 
stored loose at curing temperature for 
two weeks, or they may be held as long 
as 30 days if stored at 26 to 28 degs. F. 


If they are to be held as long as six 
weeks they can be packed tightly in 
tierces and held at 20 degs. F. without 
pickle. Sometimes hams are stored for 
this length of time by back-packing 
them in 25-deg. brine and holding them 
at 25 degs. F. The brine does not freeze 
at this temperature. 
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in Ryerson Stock 
for Immediate Shipment 


When you need steel quickly get in touch with your nearby 
Ryerson plant. You’ll get prompt, personal service. Expert 
help on problems of steel application or fabrication is yours 
for the asking. And Ryerson stocks are still the nation’s 
largest and most diversified. 


Ready for immediate shipment are more than 10,000 dif- 
ferent kinds, shapes and sizes of steel. Ryerson deliveries 
set a standard for speed and dependability. It will pay in 
time and trouble saved to call Ryerson for steel. 


Joseph T. Ryerson & Son, Inc., Third and Binney Streets, 
Cambridge 42, Mass. Other plants: New York, Buffalo, 
Philadelphia, Pittsburgh, Cleveland, Cincinnati, St. Louis, 
Detroit, Milwaukee, Chicago. 


RVERSON STEEL-SERUICE 
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PARTIAL PRODUCT LIST 
BARS 


Carbon steel, alloy, tool steel, 
Allegheny stainless. Hot rolled, 
cold finished, or heat treated, in 
all standard sizes and lengths. 


STRUCTURALS 


All the standard sizes and shapes 
—I beams, wide flange and H 
sections, channels, angles, tees 
and zees, etc. 


TUBING 


Both mechanical. and boiler tub- 
ing in all standard sizes. 


PLATES 
A full range of thicknesses and 
sizes...shear cut, flame cut, 


punched, or otherwise prepared 
to your order. 


SHEETS 


A sheet for every purpose—more 
than 17 different types in stock. 
Strip Steel, Reinforcing, Tool Steel, in- 


land 4-Way Floor Plate, Nuts, Bolts, 
Rivets, etc. 
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RELATIVE HUMIDITY 


humidity in engineering 

practice is defined as the weight of 

moisture in a pound of dry air as com- 

with the weight of moisture 

when saturated at the dry bulb temper- 

ature, it was explained by D. D. Wile, 

Carrier Corp., during a meeting of the 

American Society of Refrigerating En- 
gineers. 

At temperatures below freezing, two 
states of saturation can exist: 1) The 
air may be saturated in accordance with 
the vapor pressure over ice, or 2) it may 
be saturated in accordance with the 
vapor pressure over supercooled water. 
Since the vapor pressure over super- 
cooled water is greater than over ice, 
there may exist in the atmosphere a 
state of supersaturatien as compared 
to the vapor pressure over ice. 

It should be noted that English and 
German psychrometric tables are calcu- 
lated on the basis of vapor pressure over 
supercooled water while American prac- 
tice is based upon the vapor pressure 
over ice. This situation should be borne 
in mind when referring to relative hu- 
midity in European tables, since they 
will always indicate lower values than 
will the American tables for identical 
conditions. 


FILMS FOR FOREMEN 


As an aid in training new foremen 
and supervisors, the Office of Education, 
Federal Security Agency, has issued a 
series of 16 motion pictures called 
“Problems in Supervision.” Each film 
in the series deals with one aspect of 
supervision, posing questions commonly 
faced by supervisors, and offers practi- 
cal solutions. The pictures may be pur- 
chased from Castle Films, 30 Rocke- 
feller Plaza, New York, N. Y., or rented 


from many 16 mm. educational film 
libraries, 





BACK REFRIGERATION STUDY 


A program of research sponsored by 
the American Society of Refrigerating 
Engineers was launched this month 
when four well-known institutions en- 
gaged in refrigeration education and 
research each received a grant of $500 
from the society. The institutions are 
the Massachusetts Institute of Tech- 
nology, Case School of Applied Science, 
Oregon State College and the Univer- 
sity of Texas. Two other universities 
will receive similar amounts as soon 
as final details of their project are 
completed, it is announced. 
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KEPT IN SHEATH 
WHEN NOT IN USE 
SAFETY COUNCIL POSTER 
This National Safety Council poster has 


© PROPERLY GUARDED 

HANDLED WITH 
special significance for the meat industry 
since it calls attention to one of the major 


causes of meat plant accidents. 


LIGHTING EXPERTS TO MEET 


The newest developments in lamps 
and lighting equipment for industrial 
plants will be unveiled at the Interna- 
tional Lighting Exposition, to be held at 
the Palmer House, Chicago, April 19 to 
23, with leading lamp and lighting 
equipment manufacturers participating. 
It is said that this will be the largest 
exhibit of industrial and commercial 
lighting equipment ever assembled. 

Highlighting the show will be numer- 
ous displays by manufacturers as well 
as educational exhibits by the Illumi- 
nating Engineers Society and by the 
Better Light Better Sight Bureau, 
which will demonstrate the progress 
made in the utilization of improved 
light sources for the conservation of 
eyesight and easier and more comfort- 
able seeing. .A series of “lighting con- 
ferences” will be conducted during the 
exposition; at which outstanding men in 
the field will discuss the latest. trends in 
lighting practices. . 


oo 


CAUSES OF ACCIDENTS 


Writing in the Morrell Magazine, 
Martin Cernetisch, Ottumwa safety en- 
gineer for the company, points out that 
“mental failures” as well as mechanical 
defects often cause plant accidents. 
Among such failures listed by Cerne- 
tisch are preoccupation, worry, anger, 
haste, lack of knowledge, lack of skill 
and bad frame of mind, all of which 
can lead to serious accidents. 





Rapids. 








CONVEYING BOXED FRANKFURTS TO WEIGHER 


The photo shows how Herrud & Company, sausage manufacturer of 
Grand Rapids, Mich., is minimizing the effect of the shortage of manpower 
in frankfurter packing by using a simple, yet unique, conveyor system. 
Straight sections of a wheel gravity conveyor are supported on adjustable 
stands mounted on the skinless frankfurt stripping and packaging table. As 
the boxes of sausage are packed, they are placed on the conveyor to roll by 
gravity to a slide at the end of the conveyor down to the weighing table. 


It is possible to carry out this type of installation on a larger scale by 
the use of curved or additional straight sections. Herrud & Company reports 
that the conveyor not only helps with the manpower problem, but also makes 
the job of frankfurt handling easier and faster. The conveyor is a rapid- 
wheel gravity unit furnished by the Rapids-Standard Co., Inc., of Grand 
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STRAIGHT TO THE POINT 


The instinct to take the shortest direct course, straight to the point, is 
valuable and important. Your Fearn representative has been trained 
to lose no time in accomplishing your objectives, to help you stay on 
the course to profits, and accomplish your objectives in the shortest 
possible time. Use his services. 


: Fearn Lahoratories, Inc. 





Ss a [ Manufacturers of Fine Food Specialties 


701-707 N. Western Ave Chicago. Ill 
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rsonalities and F vents 


|_of the Week 


@ 0. B. Joseph, president of the James 
Henry Packing Co., Seattle, Wash., has 
been named regional chairman of the 
American Meat Institute for the Pacific 
Northwest. He has been head of the 
James Henry organization since 1934. 
@ Eugene E. C. Swift, 79, operator of 
a large meat and grocery business at 
Falmouth, Mass., distant relative of the 
Swift meat packing family, passed away 
on November 14. 

@ J. W. Breathed, a vice president of 
the Cudahy Packing Co., was elected a 
member of the board of directors of 
the company at a board meeting on 
November 17, succeeding L. C. Steel, 
who resigned. C. J. Carney, head of the 
company’s purchasing department, was 
elected a vice president to fill the va- 
caney created by the recent resigna- 
tion of V. T. Norton. He has been head 
purchasing agent since 1939. 

© Sterling Meat Corp., Los Angeles, has 
started construction on a new rein- 
forced concrete cooler and shipping 
building to replace a former frame 
structure. According to H. L. Chaffee, 
vice president, the unit will be one story 
in height, measuring 50 by 100 ft. in 
size, and cost approximately $83,000, 
including equipment. 

®@ Harry L. Sparks, popular livestock 

















CARSTENS VETERANS RECEIVE SERVICE AWARDS 


K. J. Maxwell, manager, Carstens Packing Co., Tacoma, Wash., awards 25-year American 

Meat Institute award buttons to five veteran employes as James “Scotty” Murdock, plant 

superintendent, looks on. The veteran industry workers include (1. to r.) Richard G. 
Lindstrom, Hugh Holt, Dan Liening, Otto Stolz and William Franks. 





order buyer at National Stock Yards, 
Ill., is now observing his twenty-eighth 
year in business at that market. A true 
“southern gentleman” whose friendly 
personality and broad knowledge of the 
hog market have won him a host of 
friends in the livestock and meat trade, 
Sparks went to East St. Louis from 





Sgt. Oscar F. Sutton, 25, formerly 
in the meat curing department of 
Eckert Packing Co., Henderson, Ky., 
and Sgt. Sam- 
uel S. Brown, 
30, formerly 
employed by 


Swift & Com- 
pany, Chicago, 
as a_ butcher, 


are both mem- 
bers of Y-Force, 
large American 
military mission 
in southwestern 
China, which 
trained and sup- 
plied the Chi- 
nese Expedi- 
tionary Force 
for its current 
Salween campaign. 

Sgt. Sutton is now on duty at a 
field artillery training center oper- 
ated by Y-Force operations staff, 
where American Army instructors 
teach Chinese units the operation of 





SGT. SUTTON 











FORMER MEAT EMPLOYES IN Y-FORCE OPERATIONS 


American pack artillery. A clerk in 
the dispensary at the center, Set. 
Sutton reports that his most inter- 
esting experience was two air at- 
tacks on the convoy in which he 
passed through the Mediterranean 
sea. His services entitled him to wear 
a bronze star on his Asiatic cam- 
paign ribbon. 

Sgt. Brown is serving as a com- 
munications sergeant with a head- 
quarters group of Y-Force in west- 
ern Yunnan province. When the Chi- 
nese launched the offensive to open 
the Burma road in May, he was a 
member of the liaison teams sent 
with each attacking unit to render 
medical and other technical aid and 
advise the Chinese commanders. He 
is now living in a mud village in the 
Salween combat zone, within range 
of Jap artillery. Sgt. Brown’s nar- 
rowest escape came when heavy mon- 
soon rains loosened the banks along 
the Burma road, causing a landslide 
which overturned his jeep and nearly 
buried him. 
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Louisville, Ky., opening an office there 
for the late W. L. Kennett. The H. L. 
Sparks Co., under which name he has 
conducted operations since 1929, topped 
all other buyers at that market last 
year by buying more than 463,000 hogs. 
Harry’s firm ships hogs to all parts of 
the country, doing a particularly heavy 
business with southern packers. His 
motto is: “No order too large or too 
small.” 

® Edwin H. Winkler, 48, chief electri- 
cian at the Armour and Company soap 
works, Chicago, and brother of William 
Winkler, sales manager in charge of 
beef cuts, Chicago, died early this week 
after an extended illness. Services were 
held on November 22 at the Salem 
Evangelical church, with interment at 
Mt. Greenwood cemetery. 


® Pfc. Harold F. Stone, former employe 
of the Rath Packing Co., Waterloo, Ia., 
now with a railroad battalion in France, 
recently sent his wife a locket made 
from a fragment of a robot bomb which 
struck a hut in which he was stationed 
in England. He was not injured. 

@® After four years’ service in the 
Marine Corps, most of which was spent 
in the Southwest Pacific, Glendon Hin- 
shaw is now working in the pricing de- 
partment of Kingan & Co., Indianapolis. 
He enlisted from the company’s con- 
tract canning department. 

® Clougherty Bros. Packing Co., Los 
Angeles, is modifying the refrigeration 
system at its plant at an estimated cost 
of $8,300. 

@ A new concern known as Philadel- 
phia Provision Co. has been organized 
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in Philadelphia, Pa. The company, ac- 
cording to its charter application, will 
engage in manufacturing, purchasing, 
selling and dealing in meats, sausage, 
ham, cheese and other food products 
and provisions. 

® John Patrick Dwyer, 65, an employe 
of Kingan & Co.’s cooperage depart- 
ment for 30 years, died recently. Born 
in Tipperary county, Ireland, he came 
to the U. S. at the age of 16. 

@ The partnership being operated as 
the Smith Packing Co., Utica, N. Y., by 
Ida R. Hodos and Cecelia Unterberger 
was dissolved as of November 16, with 
the former retiring and conveying her 
interest in the partnership assets to 
Cecelia Unterberger, who will continue 
to operate the business under the name 
of Smith Packing Co. 

® Construction of a storage building 
is being planned by the Carstens Pack- 
ing Co., Tacoma, Wash., it is reported. 


@ The Armour and Company Labora- 
tories, Chicago, have been awarded 
their third Army-Navy “E” for war 
production. 

@ J. H. “Rube” Waddill, plant engineer 
for Swift & Company at San Antonio, 
Tex., has retired after 41 years with 
the company. Fellow employes pre- 
sented him with a complete set of fish- 
ing tackle at a luncheon given in his 
honor. 

®@ Joseph C. Deutsch, 62, Fargo, N. D., 
an employe of Armour and Company 
for 35 years, died on November 9 in a 
hospital in that city. He had been asso- 
ciated with the company in several cit- 
ies, being located at Fargo since 1930. 


@ Climaxing a meat preservation pro- 
gram conducted by the Arkansas Uni- 
versity agricultural service, K. F. War- 
ner, senior extension meat specialist of 
the USDA, Washington, has been con- 
ducting demonstrations on meat farm 
slaughtering, cutting and curing meth- 
ods. 


@ Regular slaughtering schedules have 
now been resumed at the Greensboro, 
N. C., municipal abattoir, according to 
Dr. W. L. Cooley, inspector. The abat- 
toir has had difficulty obtaining butch- 
ers, it is explained. 


@ A small smokehouse fire at the Ar- 
mour and Company branch in Jackson, 
Miss., early this month was quickly 






















































































“MEAT DEHYDRATION” ON ISLAND OF LEYTE 
While Pvt. Freddie Brissel of Jesup, Ga., looks on, a Filipino native on the island of 
Leyte, scene of Gen. MacArthur’s recent invasion, spreads cuts of meat out to dry in th 
: sun. Photo was taken near Tacloban, capital city of the island. 








brought under control by firemen be- 
fore any serious damage resulted. 


@ Demetria Taylor and Gertrude Lynn 
have announced their association as 
home economics consultants at 123 E. 
62nd st., New York 21, N. Y. Both 
women were formerly associated with 
McCall Kitchens, McCall’s Magazine. 
The scope of their services will include 
product testing, research and develop- 
ment, food ideas, manufacturers’ book- 
lets and related activities. 


@ J. B. Lerner, 85, father of Syd Ler- 
ner, sales manager of Abraham Bros. 
Packing Co., Memphis, Tenn., died at 
a hospital in that city on November 16. 
A former merchant, he retired 15 years 
ago. 

@® Sgt. Marvin E. Hinshaw, of the trim- 
ming department of Kingan & Com- 
pany, Indianapolis, recently visited the 
plant while home on leave. In May, Sgt. 
Hinshaw was reported missing in ac- 


tion, but he was a prisoner in Roumanis 
and was later released. 


@ Roy Wimp, founder and president of 
the Wimp Packing Co., Chicago, wel 
known for its Wimp’s Baby Beef, died 
November 15 after an illness of several 
weeks. Wimp had been in the packing 
industry for almost 50 years and was 
active until shortly before becoming ill. 
He is survived by his wife, Frances, ani 
a son, Sgt. Leroy Wimp, who is Vice 
president of the company. A brother, 
Laud Wimp, is a cattle buyer for the 
company. 

@ Southern New Jersey slaughterers, 
retailers and consumers, meeting in 
Camden on November 16, agreed to 
postpone their threatened “meat boli- 
day” and make a last plea to Washing- 
ton for a workable ceiling on livestock 
prices. Joseph J. McComb, vice president 
of the Camden Central Labor Unio 
(AFL) and labor representative on th 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE !A QUALIFIED OPA CERT:FIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 31I3 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 
Lard Department 


e 








Page 22 





The National Provisioner—November 25, 194 




























‘ e Paper S 
Packinghous 
Good origi nate here 


= i 8€ for nearly 40 The complete line 
HPPIy Packerseverywhe € with ; 
“d Papers of the right k 
Protecting m 






IV€r exact] 
TS your Produ d. 
of HPS p 


apers includes Samous 
€lavorites Such as WSK; Sta. Tuf; Stand. 
Ster eezerwraps. HPS p, ’s O74, 

+ HPS 45. | Otled w 


cher’s Oiled 
rap; HPS F 4 
f amwrap; 
'e 





"€dutremenr, Sor Gov. 
"tracts, © 7 
‘ Serving Fed, 

"andimprove. 


. Mr extensjy 
eral ‘Mppliers jn 
Our Service. 








H. P. SMITH PAPER CO. 


L. 
O 38, IL 
CHICAG 
TY-SIXTH STREET ° 

T SIXTY- 





1- 
WAXED, OILED, WE 

















r rt emb J 
e 





TRADE MARK 


THE QUALITY TRADE MARK 


|: fon 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —— Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS..SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 











Camden OPA advisory council, empha- 
sized that the proposed ceilings would 
not increase prices to consumers, but 
would make it possible to adhere to ceil- 
ing prices and still afford a fair meas- 
ure of profit to the slaughterer, the 
wholesaler and the retailer. 

® Plymouth Rock Provision Co., 143rd 
street branch located in the Bronx, 
N. Y., will receive the War Food Ad- 
ministration’s “A” award, it is an- 
nounced by Chester A. Halnan, district 
representative, Office of Distribution, 
WFA. Award ceremonies will be held 
at the company’s plant on December 2. 
@® Armand Schmoll, jr., 52, president, 
Schmoll Fils, Inc., New York hide im- 
porting firm, died at his home on No- 
vember 16. A native of Switzerland, he 
had been in the U.S. 39 years. 


® Paul J. Barry, 48, an employe of Wil- 
son & Co., Inc., since January, 1919, 
died in Louisville, Ky., on November 4 
while on company 
business. Death 
came as the result 
of bronchial pneu- 
monia after a 
three - day illness. 
Barry’s full time 
with Wilson & Co. 
was spent as a 
member of _ the 
sales division of 
the canned food de- 
partment. Surviv- 
ors include the 
widow and two 
sons, Ronald, 16, 
and Robert, 17. 


@® Frederick W. 
Powers, 50, former credit manager for 
Armour and Company at Portland, Me., 
died of a heart attack at his home there 
on November 13. Employed by Armour 
for 20 years, Powers for the past three 
years had been affiliated with the New 
England Shipbuilding Corp. 
® J. R. Lostro, Spertifier division, 
Sperti, Inc., Cincinnati, who was ser- 
iously injured in an automobile accident 
early in October, is now at the office 
regularly and is almost fully recovered. 





PAUL BARRY 





Industry Gold Sheri 


x *k * 


FRIEL, WILLIAM.—Pvt. William J. Friel 
of Wilson & Co.’s Oklahoma City plant was 
killed in action in France on July 28 while 
serving in the medical detachment of a tank 
destroyer unit. He was a cattle buyer prior 
to his induction. 


POKRZYWA, FRANK. —S/Sgt. Frank J. 
Pokrzywa, formerly of the Chicago canning 
department of Wilson & Co., 
on August 27, it is announced. 


SCHUETZLE, PALMER. — S/Sgt. Palmer 
Schuetzle, 22, an Army paratrooper, former 
employe of the Rath Packing Co., Waterloo, 
Ia., died of injuries received in action in 
Holland October 7. He participated in the 
invasions of Sardinia, Sicily, Italy and Hol- 
land and was among members of the group 
which captured Ste. Mere Eglise three hours 
prior to the invasion of France on June 6. 


VACHA, JOSEPH.—Lt. 


died in France 


for- 
merly of the standards department of Swift 
& Company, Cleveland, bombardier of a Lib- 
erator mber, was killed in action over 
Germany. 


Joseph Vacha, 














































CUDAHY’ 
Beef Casings 



































* When you choose Cudahy’s, you're 
sure of prime quality beef casings. 
For like ALL Cudahy'’s Casings—they 
must pass two rigid tests—one for 
uniform strength and one for uniform 
size. Yes, you get the exact diameter 
you specify... you cut breakage 
losses... and you get smooth, fine- 
looking sausage when you use 


Cudahy’s Natural Casings. 


Whatever Your Casing Needs... 
Cudahy Offers 


Over 79 different sizes! From pigmy 
links to minced luncheon. . . whatever 
sausage you make, you can get the 
right casing from Cudahy’s large selec- 
tion . .. which includes imported casings. 


Fast Branch Service! Cudahy's mony 
branches are another big advantage, 
for you can get your orders filled quickly 
from stocks on hand. 


For casings of tested uniformity, of high quolity 


every respect, get in touch with one of ovr Cosing 
Sales Experts—TODAY! 


THE CUDAHY PACKING C. 











221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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CEILING PRICES 
FOR PANCREAS GLANDS 


Effective November 28, the Office of 
.¢ Administration, by Amendment 
90 to Revised Supplementary Regula- 
‘on 14, has established maximum prices 
or sales and deliveries of pancreas | 
Hands, applicable to any person who 
. or delivers pancreas glands. Ceil- 
es were formerly the sellers’ highest 
oe in March, 1942. 
For sales and deliveries after Novem- 
or 27, applicable maximum selling 
ries for hog, calf and cattle pancreas 
Jands are as follows: 


44 














ovecenne 12¢ 
Hog pancreas glands........ 1 
Cait pancreas glands.......+-.--s05+ 28e 
Cattle pancreas glands.............. l6e¢ 
























These maximum prices are f. o. b. the 


vent that the pancreas glands are 
rozen elsewhere than the seller’s place 
of business, the maximum selling price 
hall be f.0.b. the freezing plant. Prices 
» for glands, trimmed free of fat and 
Keene and individually packed and 
rozen. 

At the time of the first invoice on or 
after November 28, covering the sale of 
hog, calf or cattle pancreas glands, 
each seller shall notify each purchaser 
in writing of the maximum prices set 
forth. This invoice may be given in any 
onvenient form. 

OPA said a recent survey indicated 
hat “insufficient quantities of these 
glands were moving to the pharmaceu- 
tical trade because some packing and 


Eslaughtering houses had low freeze 
prices and found it unprofitable to per- 
form the separate function of removing 

you're the gland from tankage material.” 
ols The new prices, effective November 
‘sings. B98 1944, provide packers and slaugh- 
—they Bterers an incentive for saving these 
glands for sale to the pharmaceutical 
ne for trade, but will not result in any in- 
miform § ‘tease in the cost of insulin, the pricing 
agency said. They are based on an aver- 
ameter Bage price which was determined by a 
akage survey of prevailing “freeze” prices. 
1, fine- 
u use OPA CASES IN EAST 
Swift & Company and two of its 
Philadelphia employes pleaded not 
guilty this week in U.S. District court 
pees in Philadelphia to charges of violating 
OPA regulations by making tie-in sales. 
ten Judge Harry E. Kalodner tentatively 
oa set the trial date for January 2. The 
nae indictments allege that the firm and its 
salesmen required retail meat dealers 
elec- to purchase unsaleable mutton in order 
sings. to get lamb. 
nony Two indictments were filed in U.S. 
‘age, district court at Newark, N. J., this 
sickly week charging Leo Schloss, Inc., and 
several officers of the firm with selling 
beef at prices above legal maximums, 
voltyin | NSPiracy to conceal receipts from 
> Conng over-ceiling charges, short weight de- | 
liveries and other violations of OPA 
regulations. 
C0. Keep product moving by re-using 
umos § Shipping containers whenever possible. 
The National Provisioner—November 25, 1944 
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their salad and cereal. In one place they 
regard fat as undesirable—in another 
as highly edible. 

To the extent that their rejection of 
meat fats for other types is truly a 
matter of taste preference it would 
probably be impossible to change their 
eating habits. However, to the extent 
that their attitudes reflect the idea that 
meat fat is “waste” material, with little 
or no food value, their thinking can 
and should be changed. 

The idea of trimming less may seem 
to be opposed to the modern trend in 
meat merchandising, which some post- 
war prophets tell us is toward more 
boning, trimming, preparation and pack- 
aging. We believe it would be a mis- 
take for packers and meat dealers, in 
attempting to make their product more 
packagable and merchandisable, to de- 
fat their meats as much or more than 
they have done in recent years. 


To do so would be to accept the ig- 
norant thesis that much of the fat nor- 
mally found on meat cuts is “waste” 
that has no place in the cooking pan 
or on the plate. Such a course would 
impair the tenderness and flavor of the 
meat as finally cooked by the consumer 
and would relegate the trimmed mate- 
rial to less valuable channels of use. 
Moreover, and the experience of many 
packers and retailers will bear this out, 


the housewife is prone to judge meat’s 
cheapness or dearness on the basis of 
the price per pound, and even though 
she may be eager to have it processed 
or trimmed of what she considers waste, 
she is seldom able to realize why she 
should pay a higher price for product 
so treated. 

Consumers cannot be forced to eat 
more meat fat, but they can be per- 
suaded to do so by educational effort 
toward supplanting false beliefs with 
facts about the nutritive value of meat 
fat and its importance, as an integral 
part of the meat cut, in imparting ten- 
derness and flavor to the cooked prod- 
uct. 


The industry has been successful in 
the past in eradicating some other 
widespread fallacies about meat by this 
means. General and individual effort to 
educate consumers on the value of fat 
on meat cuts would be a fine postwar 
project for the meat packing industry. 


RUBBER DEMAND GROWS 


The rubber industry is now consum- 
ing more natural and synthetic rubber 
per month than in any month of any 
year prior to 1941, according to the 
B. F. Goodrich Co., Akron, O. By the 
end of this year, consumption will ex- 
ceed the 1941 rate, with the trend still 
upward. However, the truck tire out- 
look is still dark, Goodrich cautions. 
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October Processed Meats Volume 
Shows Slight Seasonal Increase 


HERE was a slight seasonal in- 

crease in volume of most meat 
products processed under federal in- 
spection during the month of October. 
Increases were comparatively small for 
the various items, however, due to the 
rather minor advance in hog slaughter 
when compared with September. How- 
ever, while production of most items 
ranked under a year ago, output of 
canned meats showed a sharp increase, 
attributable to the extremely broad de- 
mand from government agencies. 


Bacon production was down again in 
October with output at 36,789,000 lbs., 
compared with 49,911,000 lbs. a month 
earlier and 44,569,000 Ibs. a year ago. 
The total for the first ten months of 
1944, at 479,717,000 lbs., maintains a 
wide margin over output in the same 
period of last year which was only 
395,325,000 lbs. Record productions 
earlier this year are responsible for the 
huge year-to-date total. 

Most canned meat items, with the ex- 
ception of pork, were processed in 
larger volume than during October of 
last year, and all totals were well above 
those of a month earlier this year. Total 
canned meat was 199,966,000 lbs. for 


October against 136,450,000 Ibs, 
September and 154,303,000 Ibs, in jg 


A total of 144,680,000 Ibs. of 
was made in October, which wag 9} 
3,000,000 lbs. greater than in Sey, 





*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Oct. 1944 
Ibs. 
Meat placed in cure— 
ME lc cccccccesccescccecosoosoce 703, 
BEE ccccceccsonccccscceoscccese 192 y ,618,000 
Smoked and/or dried— 
Beef ..cccccsee Cocccccccscccccce ,080, 
BOR ccicccccccccccccccccccocese 136,089,000 
Sausage— 
ete GENO  ssccccevoccscace 37,436,000 
Smoked and/or dried............ 95,182,000 
To be dried or semi-dried........ 12,062, 
Eee MED cisnvcvccocsecces 144,680,000 
Loaf, head cheese, chili con carne, 
jellied products, etc...........+. 20,008,000 
Bacon (sliced) ...... ecccscccccece 36,789,000 
Cooked meat— 
MEE Sabb cccvccccesccenceeseocsee 2,577,000 
BEET, . ccccccccccescocescceseocsce 26,976,000 





ME .ccccoscececscereseccessorss 19,931,000 
UE. “cosetecceocatbecconsceveces 59,293,000 
COMERED cccccccscccoeseccecsioeve 18,490,000 
BD  ecccecccdvccsccesesabensece 32,190,000 
BE GGT cccegeccoccccecsovcesecs 0,063,000 
Total canned meat............ 199,966,000 
Lard—rendered, refined ... 185,728,000 
Pork fat—rendered, refined. 19,339,000 
Oleo Steck cccccccccccccces 7,236,000 
Edible tallow ... 5,767,000 
Compound containing animal fat. 25,923,000 


Oleomargarine containing animal fat 
Miscellaneous 


*These figures represent ‘‘inspection pounds’’ 


such as curing first and then canning. 


Oct. 1943 
Ibs. 


14,904,000 
252,364,000 


4,714,000 
163,027,000 


38,281,000 
95,144,000 
13,270,000 
146,695,000 


22,182,000 
44,569,000 


639 


8 ,000 
30,852,000 


10 mos. 1944 
Ibs. 


98,235,000 
3,098, 297,000 


50,948,000 


1, 939° 404,000 


333,199,000 
839,609,000 
115,391,000 
1,188,199,000 


168,787,000 
479,717,000 


27,106,000 
417,847,000 


142,579,000 
727,732,000 


1,774,221,000 
3,237,521,000 
302,508,000 


109,387,000 
71,476,000 
194;400,000 
44,422,000 
53,756,000 


as some of the products may have been inspected af 
recorded more than once due to having been subjected to more than one distinct processing treatment 
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CUT-OUT RESULTS IMPROVE AS PACKERS BUY HOGS MORE CHEAPLY ie 
(Chicago costs and prices, first three days of week.) suppl: 
A rather sharp decline in average costs of live hogs on the basis of their cutting record, continue as closest |— somev 
and steady prices for all pork cuts, brought about marked to breaking even for the packer. This test is for illustra- fabric 
improvement in hog cut-out test results this week. The tive purposes only and packers should use their own 3— 
improvement was general for all weights, and light hogs, costs, credits, expenses, etc., in figuring their own tests. |B corne 
ewt. | 
—180-220 Ibs. —— ——220-240 1bs.— ——240-270 Ibs. — 
Value Value Value the } 
$3.00 
Pet Pet. Price per per cwt. Pet. Pct. Price per percwt. Pct. Pct. Price per percwt 
live fin. er wt. fin. live fin. per cwt. fin. live fin. - ewt. fn. allow 
wt. yield b. alive yield wt. yield Ib. alive yield wt. yield . alive yield whic 
Beene BOMB, cccécccccscccocccccesce 13.9 20.0 21.4 $2.97 $4.28 13.8 19.4 21.0 $2.00 $ 4.08 es oe we 8 oe ee 
Skinned bame . ial le ee ae i cok: hank ale ps mee 12.9 181 23.0 2.97 416 sale 
Pienics ........ 5.6 8.1 20.0 1.12 1.62 6.5 7.7 20.0 1.10 1.54 5.8 467.4 200 1.0 18 Th 
Boston butts... 42 60 24.8 1.04 1.49 4.1 58 248 102 1.44 4.1 5.7 28.7 7.86 es 
li aes Se ee ee ae ie 8 
Bellies, D. Si ramae "ges ee at ara 21 8.0 14.0 :29 142 86 120 14.0 120 L@ saus 
ae Og Og © i on 82 45 105 34 ‘47 46 64 11.0 i; stud 
29 42 103 .30 43 8.0 42 103 31 43 3.4 48 10.3 350—CtCO 
22 82 12.4 27 :40 22 31 12.4 ‘27 88 22 81 124 2 shov 
128 184 12.8 1.64 2.36 112 154.8 128 1.48 # 2.02 10.4 145 128 183 186 
Spareribs koceueecksécekstea! a ae « ae 26 BT 16 2.3 13.5 -21 31 16 22 12.0 19 4 OP! 
Regular trimmings ..--.--.----- eee « ee” ie .57 83 3.0 42 17.8 .53 15 29 41 17.8 2 8 
eet, tails, neckbones............ es | ee -12 “11 oe Te. te “1 -16 Ge see “ll 3 4, 
ff: d iscella BBcicccdecccccecce cee éee P é ose coe F d or one ae ° ‘ 
eal one eri Sresacociessnns ca obi 1.30 1.87 1.30 1.83 eae, iad 130 1.82 sell 
TOTAL YIELD AND VALUBE......... 69.5 100.0 $14.32 $20.61 71.0 100.0 $14.01 $19.72 71.5 100.0 $13.85 $19.37 — 
Per Per Per quo 
ewt. cwt. ewt. par 
alive alive alive que 
Cost of hogs........++-+00. ececccceces cee $14.00 $14.09 $14.09 
Condemnation loss'........- scessecsecece 08 Per ewt. 08 Per ewt 08 ra sho 
eeece eeees ° ° a a. ° > 
Handling and overhead........ sia sis ret =e 
COST PER CWT...........000:: $14.69 $21.14 $14.70 $20.70 $14.66 $ lea 
TOTAL Ph cnvtkesesscisesscteves ae 14.32 20.61 14.01 19.72 13.85 Mosse an 
— Ontting margin.........c.cceccceseees $ .37 $ .53 $ .69 $ .98 $ .81 “3.33 th 
+ Cutting margin ......ccecscccececsece eee eee cece oe ove on 
‘ pe. 
25, 1945 Tt 
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2,000,000 Ibs. less than in Oc- 
1943. Output of lard and ren- 

fat was little changed from 
of a month earlier, but was 
, sharply from a year ago, due 
y to much lighter slaughter of 
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’ 
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of sau diust Beef Ceilings; 
l ' 
in Se Permit Brokerage for 
Boneless Beef Sales 
Provisions of RMPR 169 permitting 
ayment of a brokerage fee of 12%c 
oon: or cwt. by a buyer to a broker have 
xen extended to cover sales of boneless 
out tmieet for Army canned meat and bone- 
“"Emess processing beef, OPA announced 
. his week in issuing Amendment 48 to 
1,807,6igithe beef price order. Previously such 
brokerage fees have been permitted 
80.5alonly in connection with sales of beef 
nd veal carcasses and wholesale cuts. 
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Amendment 48, which became effec- 
tive November 20, also provides: 


1—Ceiling prices for kosher corned 
boneless briskets (deckle on) and non- 
kosher corned boneless briskets (deckle 
off) in use prior to issuance of Amend- 
ment 47 are reinstated until December 
15. This action is taken to allow proc- 
essors to dispose of stocks of these two 
items which were on hand when they 
were eliminated from the “miscellane- 
ous beef” classification by Amendment 
41. 


2—Hotel supply houses are allowed 
an increase of $1.25 per cwt. in their 
ceiling prices for different grades of 
boneless briskets (deckle on), as listed 
in the fabricated meat cut schedule. 
Under Amendment 47 the maximums 
for hotel supply houses had been set at 
the same level as prices for sales by 
packing or slaughtering plants. Hotel 
supply houses are normally allowed 
somewhat higher maximum prices for 
fabricated cuts. 


3—The peddler markup on cured 
corned beef is increased to $2.50 per 
ewt. in all parts of the country except 
the Northeast, where it is increased to 
$3.00 per ewt. The same markup will be 
allowed for sales of cooked corned beef, 
which recently was placed under whole- 
sale dollar-and-cents ceiling prices. 
These markups are the same as the 
margins allowed peddlers on sales of 
Sausage and result from a recent cost 
study of peddler operations which 


showed that the increases are necessary, 
OPA said. 


4—Persons or firms authorized to 
sell fabricated meat cuts and/or ground 
beef and miscellaneous beef items are 
permitted to apply for increased sales 
quotas to meet the needs of public and 
parochial schools. To obtain a special 
quota for such sales the processor must 
show that the current monthly require- 
ments of these schools have increased at 
least 20 per cent above the monthly 
amounts bought by such institutions in 





the September 15-December 15, 1942 
period. 














WFA purchases of meat and meat 
food products*and oils for use by 
lendlease, territorial emergency pro- 
grams, Red Cross activities and other 
purposes were somewhat heavier in 
October than for a month earlier. 
Sharpest increases in purchases were 
registered in frozen pork, canned 
beef and lard and rendered pork fat. 
Very few items were bought in 
smaller volume than in September. 


Expenditures for meat products 
for the month amounted to slightly 









Oct. 
Ibs. 
Livestock and meat 
Pett, GOOGER cocccccccccccccccccce 235,830 
Pork, sweet pickled & salted..... 7,739,000 
POSE, DRONE cecccccccccecsceces 72,000 
POC, GURGEOE crcccccccccescovese cosccses 
Beef & veal, frozen.............+. 3,081,500 
BOGE, GUUEE cccecccccccccccccccccs §peenveee 
Lamb and mutton, frozen......... 4,682,564 
Canned meats 
PETE cccccccccccccsccccoecceces 16,018,796 
MEE sccnevabsocesceses i 58 bees ,697 ,268 
Meat food prod. and rations.... 908,000 
Vienna sausage and potted meat 126,432 
DENS GEE casovicocveseeesetce xennttadn 
Lard and rendered pork fat....... 35,487,800 
MOMGSTOR BOGE BEES wccccccecccccce ceccooes 
Hog casings, bundles............. 151,438 
Synthetic casings, pieces.......... secccess 
Fats and oils 
Oleomargarine ........ssesee055 255,000 
Scouring powder ......-cesceess 175,000 
Shortening ........ 160,000 
Soap, laundry 414,200 
Soap, toilet 1,235,889 
Pearl borax 448,000 
Stearic acid 22,400 
Vegetable oil 
Comm Cf) .ncccccccccccccccccccss cevesecs 
Cottomsced Gf) .ncccccccccccccce csesccee 
Peamet Of] ccccccccccccccccccese seeccsce 
Linseed ofl, edfble......cccccees cevesecs 
Soybean oil ........ 16,478 
Sunflowerseed Oi] ......--.ce00+  seeceeee 
Caster Gh cccccccccccevcccesses cecdcwove 





WEA BUYING SOMEWHAT HEAVIER IN OCTOBER 


————_Quantity 


more than $26,000,000, compared 
with almost $19,000,000 a month 
earlier. Meanwhile, purchases of fats 
and oils and vegetable oils were at 
a much slower rate than a month 
ago, with costs totaling only $517,060 
compared with $1,427,896 in Septem- 
ber. 

In the first ten months of this year 
the WFA has spent $424,438,803 for 
meat and meat food products, and 
$56,496,011 for fats, oils and vege- 
table oils. 














F.0.B. Cost 
Jan. 1 thru Oct. Jan. 1, '44 thru 
Oct. 31, °44, Ibs. 1944 Oct. 31, "44 
395,707,589 $ 5,864,652 $ 79,272,983 
292,604,659 1,388,941 47,265,175 
9,944,080 8,510 229,423 
SUES —i«é ec vv 2,810,837 
28,551,835 463,026 6,183,842 
See —t—é ccohgs 59,946 
32,652,544 591,965 4,881,671 
402,887,374 5,719,818 147,321,776 
30,402,757 6,040,882 8,986,896 
6,407,918 491,234 2,063,687 
23,927,301 53,514 9,022,043 
ee - ——tsésn a ng’ 128,7 

768,669,211 5,282,281 108,089,145 
ae —=——Ssés hn cg 399,867 
4,715,267 209,592 6,741,251 
=e —0—té«S«sé#tM Owen Oe 31,478 

$ 26,114,415 $424,438,803 

71,875,275 40,035 11,208,025 
175,000 169,750 169,750 
4,659,872 25,696 737,356 
9,726,886 30,690 593,981 
4,606,363 205,789 795,316 
448,000 38,080 38,080 
67,200 3,556 10,894 
A 198 
| ee 3,941 
_———-!; s<erxrseqel 394 
Sa  ——=ét hn e's 29,827,344 
99,130,748 2,714 13,060,988 
See.” «|! denen 11,064 
a 6 —C tt wade 43,680 

& 517,060 $ 56,496,011 











AMEND RETAIL CEILINGS 


Ceiling prices on beef, veal, lamb and 
mutton sweetbreads (neck) have been 
increased at retail by 1 to 2c per lb., the 
OPA announced last week. OPA also 
announced a reduction of from 1 to 3c 
per lb. on beef and veal cured and 
smoked tongues sold at retail, the 
changes to be effective November 20. 
The amendment making these changes 
also corrects several typographical er- 
rors in MPR 394. The revisions do not 
affect packer prices at wholesale levels. 


MEATS TO PUERTO RICO 


During October 5,628,000 Ibs. of lard, 
686,000 lbs. of fat backs, 656,000 Ibs. of 
pigs’ feet and 90,000 lbs. of picnics were 
sent to Puerto Rico in WSA vessels, ac- 
cording to the War Food Administra- 
tion and the Department of the Interior. 
Space has been definitely allocated for 
November shipment of 5,200,000 Ibs. of 
lard, 2,800,000 Ibs. of fat backs, 1,500,- 
000 Ibs. of pigs’ feet and 74,000 lbs. of 
picnics. 
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CCC DECEMBER NEEDS LARGE 


December needs of the meat purchase 
division of the Commodity Credit Cor- 
poration are quite large, the agency 
announced last weekend, but stated 
that if packers cooperate by increasing 
their offerings as they have in Novem- 
ber, there should be little difficulty in 
procuring the cured product required. 
The agency thanked the industry for its 
support in meeting November require- 
ments on cured and salted meat. 

The meat purchase division suggested 
that each packer forward his cured meat 
offerings for December as promptly as 
possible. Vendors who, are not receiving 
instructions to deliver product con- 
tracted for in the specified delivery 
period are advised to get in touch with 
the warehousing and transportation 
division in Washington immediately. 


Meat animals were marketed in this 
country in 1943 at the average rate of 
280 per minute, according to the Na- 
tional Live Stock and Meat Board. 
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4 Short Storg..: 


ADLER 


STOCKINETTES 


America’s No. 1 Meat PROTECTION 


The Adler Stockinettes story is a short one— 
they’re America’s top protector of precious 
meats. Stockinettes give double protection... 
keep meat from contamination. Adler Stock- 
inettes are the best stockinettes yet! And be- 
cause this is a short story . .. we may fall a bit 
short in supplying your needs. The Armed 
Forces have to come first. But let us know 
your needs now so we can try to fill them. 


Lak 


iy. Adams St’ 


222 


haben 


chicag® am 


SELLING AGENT FOR 


STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI 14, OHIO 
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d by a nation-wide sales and 
service pon Bee hy in key cities from coast to coast . 
Gulf. Is your p mp 


. from Canada to the 


at high efficiency? Do you 


blem? Write or call the Viking representa- 





pump 
tive nearest your plant for service. 


' CHICAGO 6 
Viking Pump Company 
549 West Washington Bivd 
Phone State 6819 
CLEVELAND 13 


Viking Pump Company 
— Marshall — 
Phone Cherry 0687 


Pump Compen 
2040 South Sante Fe Ave. 
Phone Kimball 4470 


Viking Pump Company ~ 
610 West Michigan Sweet 
Phone Daly 0807 


NEW YORE 23 
Viking Pump Company 
isa fay at 60th Stu 
natn” cle 7-3324 


\OISE 
The Owen ~"—"ggaame 


VIKING Aunp 


BALTIMORE 1 
Wallace Stebbins Co. 
Charles and Lombard Sts 
BOSTON 10 
Hayes Pump and Machinery 
‘company 
125 Purchase Street 
BUFFALO 10 
Root, Neal 6 Company 
P. O. Box 17 
Station D 
CHARLOTTE 
Southern Pump & Tank Ca 
1730 Ne. Tryon St. 
CINCINNATI 


Wm. T. Johnston Company 
210 Vine Street 


DETROIT 26 
Kerr Machinery Co 
Kerr Bui 


DENVER 
Hendrie-Bolthotf 
1635 17th St 
DENVER 
Eaton bate Products Co 
4800 York Street 
also 
Albuquerque Pueblo 
Billings and Omaha 
EVANSVILLE 
Shouse Machinery Ca 
222 Court Street 
HOUSTON 1 
Southern Engine and Pump 


company 
900 St. Charles Street 
also 
Dalles. San Antonio and 
Kilgore 


ISVILLE 2 
bay Livielle Supply Co 
West Main Street 
MEMPHIS 2 
1. E. Dilworth Co. 
347 South Front St. 
MINNEAPOLIS 14 
Leon C Gadbows 
201 25th Avenue SE 
NASHVILLE 
General Equipment Co. 
Fred T. Watson 
1804 20th Avenue So 
NEW ORLEANS 12 
Menge Pump & Mach. Ca 
Masonic Temple Bidg. 
PHILADELPHIA 30 
Walter H. Eagan Ci 
2 Fairmount Ave. 
PITTSBURGH 22 
Power Equipment Co. 
Olive Building 
RICHMOND $ 
Richmond Engineering Co. 
7th & Hospital Sts. 
SAN FRANCISCO 19 
DeLaval Pacific Co. 
61 Beale St. 


a 
Seattle and Portland 


ST. LOUIS 1 
Lane Machinery Co. 
7th & Market Streets 


TULSA 8 
Warne: Lewis Comoany 
209 E. Archer St. 


COMPANY 


CEDAR FALLS IOWA 








Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 


Week ended 
November 22, 1944 
per Ib. 
Steer, hfr., choice, all wts 20% 
Steer, hfr., good, all we. . 
Steer, hfr., com., all wts.. oe 17% 
Steer, bhfr., utility, all’ ate peceees 15% 
Cow, com. & gd., 
Hindquarters, choice 
Ferequarters, choice 
Cow hdq., commercial........... 19 
Cow foreq., commercial 


tBeef Cuts 


Steer, hfr.. sh. loin, choice 
Steer, bfr., sh. loin, good 

Steer, hfr., sh. loin, com........ 
Steer, hfr., sh. loin, 

Cow, sh. loin, com 

Cow, sh. loin, 

Steer, hfr., round, choice 

Steer, hfr., round, good 

Steer, bfr., rd., commercial 
Steer, hfr., rd., utility 

Steer, hfr., loin, choice 

Steer, hfr., loin, good 

Steer, hfr., loin, commercial.... 
Cow, loin, commercial 

Cow, loin, i 

Cow round, commercial 

Cow round, utility 

Steer, hfr., rib, choice. .....c... 
Steer, hfr., rib, good........... 23 
Steer, hfr., rib, commercial. 
Steer, hfr., rib, utility 

Cow rib, commercial.... coon 
CO GE, GE cv ccrcccsccoeccse 
Steer, hfr., sir., choice.......0. 7 
Steer, hfr., sir., 

Steer, hfr., sir., 

Steer, hfr., 

Cow, sirloin, commercial 

Cow, sirloin, util 

Steer, hfr., flank steak 

Cow, flank steak 

Steer, hfr., reg. chk., choice..... 
Steer, hfr., reg. chk., Pe 19 
Steer, hfr., reg. chk., 

Steer, hfr., reg. chk., 

Cow, reg. chk., 

Cow, reg. chk., util 

Steer, hfr., c. c. chk., ch 

Steer, hfr., c. c. chk., gd 

Steer, hfr., c. c. chk., com.. 
Steer, bfr., c. c. =, 

Cow, c. ¢c. chk., com. 

Cow, c. ¢. chk., utility. 

Steer, bfr., foreshank. 

Cow foreshank ...........+se000. 
Steer, hfr., br., 

Steer, hfr., br., 

Steer, hfr., br., 

oat. or br., 


Steer, hfr. 

Steer, hfr. 

Cow back, 

Cow back, 

Steer, hfr. 

Steer, hfr. arm chk., 

Cow arm chk., 

Cow arm chk., 

Steer, hfr. sh. pl., gd. & c 
Steer, bfr. sh. pL, com. & Modal: 
Cow sh. pl., com. 

Cow sh. leg WEE. wcccccececesess 1314 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


Veal—Hide on 


Choice carcass 
Good carcass... 
Choice saddles 


*Beef Products 
Brains 


BORGO, GRD GE. oc cccaccccsncsed 51 
Tongues, fr.-or froz..........+0. 
Tongues, can., fr. or froz 
Sweetbreads 

Ox-tails, under 

Tripe, scalded. 

Tripe, cooked . 

Livers, unblemished 

Kidneys 


Brains 
Calf livers, Type A.. 
Sweetbreads, Type A 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 

r cwt.: in Ib. container (sweet- 
reads, brains * cutlets only) $2.00. 


Choice lamb . 

Good lambs .. 

Medium lambs . 

Choice hindsaddle 

Good hindsaddle 

Choice fores ........ 
ee 
Lamb tongues, Type A...’ ”* 


Choice sheep . 
Good sheep 
Choice saddles 
Good saddles . 
Choice fores 
Good fores ... a+ cewek 
Mutton legs, choice . 
Mutton loins, choice 
**Quot. on lamb and mutton are { 
Zone 5 and include ce for stockig 


ette, plus 25¢ per cwt. for del, — 


js made. 
pac kaging 


*Fresh Pork and Pork Produc 


Reg. p. Ins., und. 12 Ibs. a 
Picnics 

Tenderloins, 10-lb. cartons, 
Tenderloins, loose 
Skinned shldrs., 

Spareribs, under 3 Ibs. . 
Boston butts, 4/8 lbs 
Boneless butts, e. 

Neck bones 

Pigs’ feet 


Snouts, lean out 

Snouts, lean in.......... 
Heads 

CRIRRTIEED oc ccccosccensl 
Tidbits, hind feet. 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 lbs. 
parchment paper 

Fancy skinned hams, ws ‘s., 
parchment paper. 

Fey. trim, bacon, 3 bb. “down, 
WEED cccccecess 

Sq. cut, bacon, 8 ib. “down, wrap 24 

No. 1 beef sets, smoked 
Insides, C Grade. ........++++4% 
Outsides, C Grade 
Knuckles, C Grade. ....+s++++¢ 


Quot. on pork items include ai 
50c per ewt. for Zone 3, minus & 
per cwt. for sales in lots under 5, 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-lb. bbl $109 
Reg. tripe, 200-Ib. bbl...... oe TM 
Honey. tripe, 200-Ib. bbl 30 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


70- 
= 125 


A A pork 
Plate beef, 200 1 
Ex. plate beef, 300 ‘D Mia. 


*Quot. on pork items are te 
than 5,000 Ib. lots and ine ot 
permitted add., except boxing 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose batt 
Reg. pk. trim. (50% fat).. 

Sp. lean pk. . 85%. 

Ex. lean pk. pa ma 95%. 

Pork cheek meat 

Pork livers, unblemished... ° 
Boneless bull meat 


Beef trimmings oe 
Dreseed canners... 
Dressed cutter cows. 
Dressed bologna bull 
Pork tongues 


+Quoted below ceiling. 
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pRY SAUSAGE 


STIC SAUSAGE 
cover Type 2) 
(Quotations - 


Prices based on zone 5, plus $1.50 

ewt. for sales to retailers = 

rs of meals where no loc. dei 
"8 Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Nitrate of soda by iy w’hse) 
In 425-Ib. bbis., del 


for stock 
for del, 7” 


crys 
Pure rfd. gran. nitrate of a. 
Pure rfd. powdered nitrate of 
ean 
b 


Rock, 
W, 96 basis, f.o.b. 


bulk, 40 ton cars 


less 2% ... 

Dextrose, in car 
(cotton) 

in paper bags 


SPICES 


(Basis Chgo., orig. bbls., nage. bales.) 


hole Ground 
26 30 


Nutmeg, fey. Banda... 
& W. I. Blend... 
Paprika, Spanish. 
+} Serene 
iy 4 


*Black Lampong.... 
a ae Sing. 


*Nominal quotations. 


ara CASINGS 
(F. B. Chicago) 
(Prices oF to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 
1% in., 180 pack 
Domestic Raab mg over 
1% in., 140 pack...... 35 
Export rounds, wide, 
over in 
-< * sarees. medium, 
1% tol 
Export rounds, narrow, 
in, under 


@20 


No. 2 weasands 
No. 1 bungs 
No. 2 bungs 


uiddies select, 
2%x2i% in 


oe — “ extra, 
2% 


& 
Dried ‘or ‘salted bladde Ts, 
per piece: 
12-15 in. 


8-10 in. wide.  _ 2 

6- 8 in. wide, Ge. ccces 2 
Hog casings: 

“4 narrow, 29 mm. 


29@3 


@ 2% 


2.25@2.35 

-25@2.35 
1.85@2.00 
. -1.65@1.80 


.55@1.65 
-45@1.60 
* 


massow mediums, 
mm. . 

Medium, 32@35 mm..... 

— medium, 3: 5@3 38 


Batre wide, 43 TR. ceces 
Export bungs 

Large prime bungs 
Medium prime bungs.... 
Small prime bungs 
Middles, per set 


SEEDS AND HERBS 


Ground 

Whole for Saus. 
Caraway seed 96 
Cominos seed 2% 26 

Mustard sd., 

American os 
Marjoram, Chilean .... 44 
Oregano 1 17 


OLEOMARGARINE 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ...14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
GHEGED coccevccccsescocscseces 15.03 
Raw soap stock 
Cents per Ib. diva. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast 


East 

Corn tosis, basis 50% T.F.A. 
Midwes 
East 

Soybean foots, basis 50% T.F.A. 
— and West Coast...... 


outa oil, in tanks, f.o.b. 
mills, Midwest 
Corn oil, in tanks, f.o.b. mills...12 


Manufacturer to jobber prices, f.o.b. 














‘THE NORTH SEWAGE SCREEN 


STOPS Pollution— 
SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GREENBAY FOUNDRY & MACHINE WORKS 


40! So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 








CANNED MEATS — “PANTRY — 


MEAT PRODUCTS OF JHE HIGHEST QUALITY 


Awarded to © our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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FIGHT TO PROTECT 
You 


We, to protect 
their food= 
and yours. 


JAMISON «:cx<.: DOOR CO. 


HAGERSTOWN, MD. 
Branches in 
principal cities 

































MARKET PRICES. seco Yop (il 





DRESSED BEEF CARCASSES 







City Dressed 
Steer, bir., Chables.cccccscccocces 22 
Steer, hfr., good.... -21 
Steer, hfr., com.. -19 
Steer, bfr., util.. -1T 
COW, GUMBINGIE. cc ccccccssvcece 19 


The above quot. do not include 
eharges for kosh’g but do include 50c 
per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., 
Steer, bfr. 
Steer, hfr., 
Steer, hfr., tri., 
Steer, hfr., —— ir 
Steer, bfr., ee 
Steer, hfr., reg. chk., com a 
Steer, hfr., reg. chk., util....... 18% 

Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ re plus 50c per ecwt. for loc. 
del. 





Steer, hfr., rib, ch....... cccccc cee 
BOOSE, BEF.. SED, BEeccccccccccace 2 
Steer, hfr., P 
iy wie Uh Un decsecsceses 
Steer, hfr., loin, ch....... ° 
Steer, hfr., loin, gd... 

Steer, hfr., loin, com... 

Steer, hfr., loin, wtil 





Above prices are for Zone 9, 
50c per cwt. for del. 
cuts, where 


plus 
Add. for kosh. 
permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 










*SMOKED MEATS 


Reg. bams, under 14 Ibs... 

Reg. hams, 14/18 lbs. . 

Reg. hams, over 18 Ibs. oa 
Skd. hams, under 14 Ibs. 

Skd. hams, 14/18 Ibs... 
Skd. hams, over 18 Ibe 
Picnics, bone in - s 
Bacon, west., 8/12 ibs. |**”” 
Bacon, city, 8/12 Ibs 
Beef tongue, ma 
Beef tongue, heavy. 












Lull 


*Quotations on pork item 
less than 5,000 Ib. lots se B10 eee 
all permitted additions, one 


DRESSED Hogg) p's 
Hogs, gd. & ch., hd. on, if, 1 
Nov. 22, under 80 Ibs. , a a © 
81 to 99 lbs Oy 
100 to 119 Ibs.. i 
120 to 136 Ibs.. covcsegal 
137 to 153 Ibs............°"" 
154 to 171 Epes ssc tstecen a 
172 to 188 Ibs... 


*DRESSED VEAL 





Hide off 
Choice, 50@275 Ibs............ ty 
Good, 50@275 Ibs. ay 
Commer., 50@275 lbs..... |.” ; 
Utility, 50@275 TRS. cvcastatin In 
*Quot. are for zone 9 and inch 





50c for del. An additional ee per 
ewt. permitted if wrapped in stod. 
inette. 








































Wetton DRESSED SHEEP AND ff, , . 
Pork loins, fr., 12 lbs. dn........ 23% LAMBS 6-8. 
COUEEOOR, TOR, occcccccccesccess . . 
Butts, reg., 4/8 lbs... ........00- BE a ieee 
T, N- Hams, reg., under 14 lbs......... aa oe. 
See fresh, under oo Mutton, gd. & ¢ 
4 BW. cccsccccccccccscccseses 
BUILT COLD STORAGE DOORS Picnics, ee Geto iB. ..... .ecse te 19% Mutton, util. & ak 
Pork trim., ex. lean.........++.. 0 > 
Pork trim., FOB. ccccccccecccscsece 17% Quot. are for zone 9. Fi 
GPATOTINS, MOE. ccccccccccscoccce 13% FANCY MEATS 
City MOND. 
T Type A Pe 
Pork loins, fr., 10/12 Ibs........ 26%  sweetbreads, beef, Type a: a FI 
Shoulders, reg..........+.+. --21% Sweetbreads, veal, Type A.....4ly 
Butts, boneless, C. T.. - 81 Beet kidneys ....+..+..+... “1p LARD 
Hams, reg., und. 14 lbs 23% Lamb fries, per ib..... "20488 Dee 
ee —. =. 14 Ibs 19 Livers, beef, Type A... Y - - 
Picnics, MO IR. cccsce ee ,, pe 
W F 4 | O N Pork trim., ex. lean 31% Oxtails, under % Ib..........++. % = ee 
eae Frm ‘igh he nape seagate 18% Prices c. 1. and loose basis fe 
G CO Boston batts, 4/8 ibe. .22.2222227% a Oe eee ee 
TRUCKING & FORWARDING CO. stone mie wee 
Ckd. hams, skin on, fatted, Ghep GRE cccccccceceses 25 per emt 
DS. +6 ddneusnssus saceneenses 43 aoe DOE wécdeceaseen py tame 
S salt nt + c ~. hams, skinless, fatted, Edible suet ..........+. .00 per emt. 
Specializing in Trucking | | US fan Riles, fated an o ele eet 22 i 
Nov. 21. 
* : ~” 
Packinghouse Products aaa Nor. 2 
CHICAGO PROVISION SHIP 
Throughout New York i» 
li A Provision shipments from Chicago for the week ended Nov, ac 
Metropo itan Area 18, 1944, were reported as follows: Bett 
Week Previous ¢ Be Kettle | 
Nov. 18 week week Chica, 
En t, 
H H ee H Cured meats, pounds...................-33,274,000 29,554,000 32,62) nts 
53 Gilchrist Str t Jersey City, N. J. Fresh meats, pounds................+++ 66,612,000 48,992,000 48,464) Neutra 
a BE 5. cir dkns eecdeeabaraaagesar 10,822,000 6,871,000  . 16,72) — 
' 
ST. JOHN No. 50 EA 
ai 4a | 
IS TOPS IN 
Sor 
SAUSAGE R, 
80c y 
Constructed of #12 Gauge steel, all welded, for { 
hot dipped galvanized after fabrication. mate 








Floor saver tread or plain metal wheels 
available on M.R.O. priority. 











prot 
95c. 
amot 


ket. 
E. G. JAMES COMPANY ‘ 
316 S. LA SALLE ST. CHICAGO 4, ILLINOIS © HAR rison 9066 WRITE FOR DESCRIPTIVE LITERATURE AND PRICES = 
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From the National Provisioner 


f CHICAGO PROVISION ’ MARKETS 





CASH PRICES 


of TRADING LOOSE. BASIS, 
MpOB. CHIOAGO OR CHICA 





"NESDAY, NOVEMBER 22, 1944 
resent O.P.A. 
Top Aeuree lings 








BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
BB cccccsee 17% 18 
B-2D  cccccces 16% 17 
BIB ccccccce 16% 17 
BB-B6 cccecese 15% 16% 
BG-BB cccccece 15% 16% 
BEES  cccccess 14% 15% 





FAT BACKS 





OTHER D. 8. MEATS 


Fresh or Frozen 


Regular plates..10% 
Clear plates..... 9 
Jowl butts...... 9 


tQuoted below ceiling. 





FUTURE PRICES 


MONDAY, NOV. 20, THROUGH 
FRIDAY, NOV. 24, 1944 


LARD 

BEB, cccvcccosccce No bids or offerings 
BD, cocccccccccce No bids or offerings 
> eeeedee .No bids or offerings 
May ee ee bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard: 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Nov. 20.....13.80 12.80b 12.75n 
Nov. 21.....13.80 12.80b 12.75n 
Nov, 22.....18.80 12.80b 12.75n 
Nov, 24.....13.80 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 
cL 


tt Mitcccnhswawwdosee 14.55 
Kettle rend., tierces, f.0.b. 

Se deeess cccoeee vs 15.05 
Leaf, kettle rend., tierces, 

-0.b. Chicago C. L.......0000. 15.065 

Neutral, tierces, f.0.b 

OE 15.55 
Shortening, tierces, c.a.f........ 16.50 





EASTERN FERTILIZER 
MARKETS 
New York, Nov. 22, 1944 


Some additional trading 
was reported in cracklings at 
80¢ per unit, f.0.b. New York, 
for the 50 per cent protein 
material. Some 60 per cent 
protein was reported sold at 
9c. There is still no great 


es of buying in the mar- 
et. 


Wet rendered tankage was 
quiet with material offered at 
$5.00 per unit. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 


ton, basis ex-vessel Atlantic 

POEED cccccoccccsvesseceseses -20 
Blood, dried, 16% per unit..... 5.53 
Unground, fish scrap, dried, 

11% ammonia, 16% B. oe” L., 

f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, -f* am- 

monia, % B. rE A 

GPE cccccccccccccccccccccccs 55.00 
December shipment............ 55.00 
Fish scrap a ae 7% am- 

monia, 3% P. A., f.0.b. 

fish E.R, cocscccsces 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

BOGOR Ms v0 060 00000000000 006808 30.00 

in 200-Ib. bags. ........seee0. 82.40 

in 100-Ib. bags..........se00. 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L., 

WEEE ccccccccccccoccccecs 4.25 & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

BEE ccccccccccccccccccsccce .00 


Phosphates 


Bone meal, steam, 3 and 
bags, per ton, f.0.b. L.- Hi, 542.00 


Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 


Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 
45/50% protein, unground...... $ .80 
SAUSAGE AN 


ANCIENT FOOD 


Sausage antedates recorded 
history, emerging as a com- 
mon food thousands of years 
before the birth of Christ. It 
is often mentioned in the old- 
est Grecian literature, and in 
the writings of many other 





races. 
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Your Weighers Are Careful 
... Dut 





Irs an exceptional man who will never 


misread a scale or scribble an illegible figure. 7 
Humans aren’t made that way. 


But a Printomatic weigher never makes an 
error. Touch a button, and the exact weight 
is printed on ticket, tape, or ticket and tape. 


To speed weighing, to eliminate profit- 
stealing mistakes, and to inspire confidence, 
use Printomatics. For full information, ad- 
dress Fairbanks, Morse & Co., Fair- 
banks-Morse Building, Chicago 5, 
Illinois. 





Buy More War Bonds 


FAIRBANKS-MORSE 





Y-PRODUCIS—FAIS—OI 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—This 
abbreviated week found action in tal- 
lows and greases rather limited. Buyers 
continued to comb the market for al- 
most any grade of product, but it ap- 
peared that most production was being 
applied on previous commitments. 
However, some consumers believe that 
greases may be offered more freely 
in the next few weeks as hog slaughter 
shows a seasonal increase. Inspected 
slaughter at 32 centers last week was 
at the highest level of the year, with 
almost 1,000,000 head processed. How- 
ever, this total was far under slaughter 
of a year earlier. Cattle kill continues 
to taper off and with it the output of 
tallows. As a result, the tallow market 
is in a much tighter position and prob- 
ably will remain limited until well into 
the spring season. 

While sales were limited this week, 
practically every grade of product was 
reported on the market, although only 
an occasional tank of some grades 
showed up. Tallow sales included fancy 
at 8%c; choice, 8%c, and special at 
8%c. Choice white grease was reported 
at 8%c; A-white, 8%c; yellow, 8%c, 
and brown at 7%c. 

NEATSFOOT OIL.—There are no in- 
dications that the supply situation is 
easing in neatsfoot oil. Most of the 
production is earmarked for use and 
practically nothing is offered. 


STEARINE.—Practically no trading 
is reported in stearine with prices firm 
at the ceiling. Prime oleo stearine is 
still 10.61¢c and yellow grease stearine, 
8.50c. 

OLEO OIL.—This market is quiet 
and unchanged with quotations at the 
ceiling. 

GREASE OIL.—Moderate trading on 
grease oils with prices fully steady. 
No. 1 is 14c; prime burning, 15%c, and 
acidless tallow oil, 13%c. 


No major changes were recorded in 
vegetable oils this week, with the trade 
having a holiday attitude. Most of the 
trading was in a scattered way, much 
of the product moving to certified users. 
There were no amendments to govern- 
ment regulations, although the Depart- 
ment of Agriculture said that there 
would probably be a decline to about 
10,000,000,000 lbs. in the output of fats 
and oils from domestic materials dur- 
ing the 1944-45 season. Most of the de- 
cline will come in lard and rendered 
pork fat, due to a 25 to 30 per cent cut 
in hog numbers. Linseed oil production 
will also be off sharply. 


SOYBEAN OIL.—Only _ scattered 
selling of soybean oil was uncovered 
this week with bookings running into 
the first half of next year. Price on 
most of this movement is to be the ceil- 
ing at time of delivery. Harvesting of 
soybeans in the Corn Belt area is fairly 
well completed with only some of the 
low lands still to be combined. Quality 
is best in many years and moisture con- 
tent is very low, for weather conditions 
were ideal during the entire harvest. 


OLIVE OIL.—Spot demand for olive 
oil is good, but stocks of domestic oil 
are extremely light while no imported 
supply is being offered. The trade is 
still awaiting the arrival of the Span- 
ish olive oil, which consisted of around 
1,000 tons offered by the Spanish gov- 
ernment some time ago. 


PEANUT OIL.—No increase in offer- 
ings is noted in the peanut oil market 
with most product now going under 
government allocation. The trade ex- 
pects output to show some increase 
shortly, but not a great deal will be 
placed on the open market. 

COTTONSEED OIL.—The futures 
market remained in a very firm position 
this week as contract holders main- 
tained a strong hold on all deliveries. 


BY-PRODUCTS MARKETs 
Blood 

Unit 

Unground, loose ...........ceecesceeecs, —— 


Digester Feed Lame —_ 
tUnground, per unit ammonia. 
L iquid stick, tamk CAPS........ccccccce ‘3 iigel 


“¢Quoted delivered mid-west point basis, 





Packinghouse Feeds 


65% 
60% 


55% 


digester tankage, 
digester tankage, t 
digester tankage, 








50% digester tankage, bulk 
45% digester tankage, bulk.... ; Ma 
50% meat and bone meal scraps, ‘buik. 70.0 
TOOCEMORL 2 ew ccccccccccccscccscsccemn 89.45" 
Special steam bone-meal...........,.! 50. 00@ 55. 
+Base d on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
os —T re Per ton 
Steam, ground, 3 & o0.......... . 35.00 
Steam, ground, 2 & 26. ......ccccccce “35.000 
Fertilizer Materials 
Per 
High grade tankage, ground —-_ 
10@11% ammonia................ $ 3.858 4m 
Bone tankage, unground, per ton - 30.0063. 
SEUEN WEE pucccccccacbineescooae 4.25@ 4.5 
Dry Rendered Tankage 
Per unit 
**Hard pressed and expeller unground 
8 ear 3 .WELH 
**Quote d under ceiling, del'd. mid-west poist 
basis. 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed). - SLY 
Hide trimmings (limed). « cccccen nn 
Sinews and pizzles (green, salted). 20 003senne 
Per ton 
Cattle jaws, skulls and knuckles..........34.0h 
Pig skin scraps and trim, per Ib..........T4@™% 
*Denotes ceiling price, f.o.b. shipping point, 
Bones and Hoofs 
Per ton 
ee $70.00@ 8.0 
Sue 40040000006 cenneae 7o.e 
Flat shins, ~ aly Ferrer c vy Tree 65.00@70.0 
selecondsévunns = 6. 
Blades, wetted = shoulders & thighs. . 62.50@6.0 
GE, SEREND. coccoscocdoncneceesebaa 55.00@57.8 
Hoofs, house run, assorted........... 40.0 
SOME BORGES sccccciccccccescccvescess $36.0 


tDelivered Chicago. 
Animal Hair 


Winter coil dried, per ton............ & ow 
Summer coil dried, per ton........... 35 
Winter processed, Ib............+6.+5 

Winter processed, gray, Ib..........- § 
Cattle switches 






























Hundreds of Matinally Known Prepared 
Fda Contain Stange Secomings 
WM. J. STANGE 60, 


2530 W. MONROE ST., CHICAGO 12, ILL. 
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HIDES AND SKINS 





ion expected on packer hides early 

ia week —New permits due Mon- 

Nov. 27—UNRRA reported to 

be taking 100,000 kipskins over next 
three months. 


Chicago 


HIDES.—The domestic packer hide 
market is nearing the end of the 
monthly quiet in-between period. The 
new buying permits for Nov. hides 
are expected to be placed in the 
mails late this week, possibly before the 
holiday, and will be in the hands of 
tanner buyers and be valid for trading 
on Monday, Nov. 27. The permits will 
expire on Dec. 9, but the bulk of the 
hide movement will probably occur 
during the coming week. 

After declining during the first two 
weeks of November, federal inspected 
cattle slaughter at 32 centers turned 
upward again during the week ending 
Nov. 18, with a total of 244,947 head 
reported as against 237,232 for previous 
week, and 258,093 for the same week 
of 1943. Calf slaughter, which from the 
hide viewpoint is currently running well 
to kips, followed the same pattern; for 
the week ended Nov. 18, calf slaughter 
at 32 centers totalled 154,678 head, as 
compared with 151,617 previous week, 
but is still far over the 113,426 reported 
for the same week last year. The 
slaughter of both cattle and calves dur- 
ing Nov. had been expected to set a 
new record, exceeding that of even Oct., 
but this appears out of the picture 
now unless the non-inspected country 
slaughter far exceeds expectations. 

The slaughter for the past few 
months has been running strongly to 
light weight grass fed stock, and heavy 
hides have been comparatively scarce. 
However, the movement of cattle to 
feeders has increased, encouraged by 
prospects for an enormous corn crop. 
The total number of feeder cattle re- 
ceived in the Corn Belt States during 
July through October was 1,233,549 
head, as against 1,169,428 for same 
period in 1948. This means an increased 
supply of desirable heavy hides later, 
when these cattle are marketed. 


Ceiling prices &Are expected to rule on 
all sales next week of packer and small 
packer hides, as quoted, and slaughter 
in the country hide market has not yet 
shown enough seasonal increase to 
cause collectors any concern about the 
accumulation on hides. 


FOREIGN WET SALTED HIDES.— 
Further activity in the South American 
market late last week is understood to 
have raised the total sales for the week 
to around 70,000 hides, including 5,000 
Anglo steers reported moving for ac- 
count of UNRRA. The market was 
active this week, prior to our holiday, 
at unchanged prices. England bought 
500 Argentine northern steers; 1,000 
extremes and 2,000 LaPlata light steers 
sold to the States; 2,135 Rosa Fe, 2,400 
Corpn. Sansinena, 1,000 La Plata and 
1,250 Gualeguaychu sound light steers, 
2,300 Sansinena and 700 Rosa Fe reject 
light steers seld to buyers who act for 
both England and the States. 


CALF AND KIPSKINS.—Demand is 
strong for calfskins of all descriptions, 
with production running well to heavies 
now; ceiling prices, as previously listed, 
are expected to be paid in all markets. 
The recent liberal supply of packer 
kipskins has been reflected in a slower 
demand for less desirable countries; 
but this market is expected to tighten 
up due to reports in the trade that 
UNRRA will take from our domestic 
market 100,000 kipskins for the liber- 
ated European countries. 


SHEEPSKINS.—This was a _ short 
week, due to the holiday, and trade in 
packer shearlings has not been. overly 
active. Production is limited now and 
different classes of buyers have differ- 
ent ideas of value, resulting in a wide 
variety of quotations recently, with 
selection usually a factor. A car 
straight run packer shearlings moved 
previous week at $1.75 for No. 1’s, 90c 
for No. 2’s and 70c for No. 3’s. Another 
car is currently being offered at $1.50, 
$1.20 and 90c for the three grades, with 
very few No. 2’s and No. 3’s included. 
Sales to fur tanners have been reported 
recently up to $2.15 for No. 1’s, and 
this price reported available in spots as 
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PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. 
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9 LONG 
ee? wECKTIE! 


Gone are the days when the back- 
slapping salesman who wore the flashy 
necktie and carried a bulging pocket- 
ful of cigars sold the most merchandise. 








Today, things are a lot different. The 
up-to-date purchasing agent isn’t 
swayed by personality, soft soap, and 
hot air. Sales flair gives way to facts. 
The laboratory report tells the pur- 
chaser what’s best to buy. 














So, we at Diamond Crystal have equip- 
ped our representatives with up-to-the- 
minute scientific and technical facts 
about salt, clearly set forth in periodic 
bulletins. Today we’re proud to present 
our modern, well-informed sales organi- 
zation to the salt buyers of America. 
Our men are salt consultants armed 
with facts plus experience—as well as 
salesmen. Their knowledge and skill are 
at your disposal. 


NEED HELP? HERE IT IS! 


Why not invite a Diamond Crystal rep- 
resentative to talk to your Chemist, 
Food Technologist, or Processing Super- 
intendent? He can probably be of im- 
mediate help; or, if you should have a 
salt problem he cannot solve, he will 
promptly enlist the help of our Tech- 
nical Service Department. They will 
see that your question is answered sim- 
ply and completely, or even send a 
technical expert to your plant without 
the slightest obligation to you. 

If you’d like our representative to 
call, just write to Diamond Crystal Salt, 
Dept. I-9, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
























































the season is over. One car small packer 
No. 1’s was reported moving this week 
at $1.40. Pickled skins are kept well 
sold up at full ceiling prices by grades 
and market quotable $7.75@8.00 per 
doz. packer production. Wool pelts 
show a_ seasonal strengthening of 
values, based on yield, and the trade 
is inclined to credit reports of recent 
sales of midwestern independent packer 
Nov. pelts at $2.90@2.92% per cwt. 
liveweight basis for westerns and quot- 
ing natives around $2.65@2.75 per cwt. 
, The labor supply is a more important 
factor to pullers now than the supply 
of pelts. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Nov.24, '44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @li% @14% @li 
Hvy. butt 
brnd'd strs... @14% @14% @lA'ts, 
Hvy. Col. strs. q@ila4 @l4 @l4 
Ex-light Tex. 
GRFB. scccccss @15 @15 @15 
Brnd'd cows... @l1i% @14% @li% 
Hvy. nat. cows. al5% @15% @1l5% 
Lt. nat. cows.. @15% @15% @lik 
Nat. bulls .... @i2 @i2 @lz 
Brnd’d bulls... @il @ll @ll 
Calfskins .....23%@27 23% @27 23% @27 
’ ae eee @20 @20 @20 
Kips, brnd'd... @17% @17% @1li% 
; Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @l5 
Branded all-wts. @l4 @i4 @i4 
Nat. bulls..... @i1% @i11% @i1% 
Brnd’d bulls... @10% @10% @10% 
bi Calfskins .....20%4,@23 2014 @23 2014 @23 
pe eee @i18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 





Hvy. steers.... @15 @15 @is 
Hvy. cows..... @i5 @i5 @i5 
BE 3.606 @is @i5 @i5 
Extremes . @15 @l5 @i5 
ll? @11% @ul% 11 @11% 
Calfskins @18 16 @18 16 @18 
Kipskins @i6 @i16 @i6 
Horsehides ....6.25@7.85 6.25@7.85 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..1.50@2.15 1.50@2.15 1.50@1.60 
Dry pelts..... 25 @25% 2 @25% 27%@28% 


CANADIAN INSPECTED KILL 


Sept. Sept. 

1944 1943 
GOMES cccccccccccccseccessces 125,134 101,840 
SEVER Sércotecccessccocsccess: Mee 46,863 
BEE: i von e0de dtcceuceese conse 440,581 475,828 
PE Sod de ntcacgevdesress to8% 122,849 85,963 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Small lots of fresh pork cuts were 
traded in moderate volume in the pro- 
vision market at the close of the week. 
Exemption was demanded for most 
items, which tended to limit trading to 
some extent. 


Cottonseed Oil 


Dec. 14.31n; Jan. unq.; Mar. 14.20b@ 
14.3lax; May 14.00b@14.3lax; July 
13.90b@14.30ax; Sept. 13.70b@13.90ax; 
Oct. 13.40b@13.80ax. Quiet, two sales. 


100 PER CENT ON CANNERS 
AND CUTTERS? 


There was some speculation in the 
meat trade on Friday as to whether or 
not the War Food Administration may 
find it necessary to increase the set 
aside percentage for canners and cut- 
ters to 100 per cent. However, Wash- 
ington reports indicated that any 
change in set aside requirements on 
beef will be a mere readjustment which 
may be issued next week. 


John Madigan of OPA told the Pro- 
visioner on Friday that “There is no 
immediate prospect of cattle ceilings, 
although such a measure is being con- 
sidered. The various agencies are not 
in agreement on the plan. One sug- 
gestion is that such a ceiling should be 
based on average drove costs in the 
same manner as the present subsidy 
and would not be a flat ceiling per 
animal.” 


NO MEATS SOLD BY WFA 


The War Food Administration report 
on sales of government-owned foods 
during October indicated that no meat 
products were resold during the month. 
Total sales for October amounted to 
$1,219,748—mostly involving disposal 
of fruit and vegetable and grain and 
cereal products. 


— 





CCC Purchases and 
Announcements 











PURCHASES. — During the Week 
ended November 19 purchases by the 
CCC included 8,960,032 lbs. frozen pork: 
10,733,400 Ibs. cured pork; 721,000 fh 
frozen beef and veal; 1,436,739 Ibs, 
frozen lamb and mutton; 1,580,000 jh. 
lard, and 70,042 bundles, 100-yards 
each, hog casings. 

CONTRACT TERMINATION,— 
FSCC—10 has been amended (Amend. 
ment 24) to state with respect to egp. 
tract termination that “in the evyey 
any contract is terminated by the C0¢ 
all claims of the contractor resulting 
from such termination shall be settle 
in accordance with the Contract Settle. 
ment Act of 1944 and regulations issye 
thereunder.” 


CCC WANTS TO SELL 








P.S. LARD; BUY REFINED 


Commodity Credit Corporation this 
weekend asked for bids on 20,000,000 
Ibs. of edible P. S. lard, lecithin added, 
which is owned by the CCC and now 
held in tanks at Ivorydale, Ohio. One 
condition of sale is that the purchaser 
agree to sell to the CCC a like quar. 
tity of boxed refined lard for export. 
Bids must be received by the CCC by 
5 P.M., November 27, and successful 
bidders will be notified on November 2. 
In view of the fact that the lard wil 
have to be reprocessed, it is expected 
that purchasers will pay prices below 
the ceiling for it. 


MPR 389 AMENDED 


Amendment 16 to MPR 3839, issued 
November 24, changes the definition of 
sausage to permit the use of whole a 
cut tongues, and such use shall & 
deemed to be the use of “chopped, 
ground or comminuted” meat. 











| 














LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 

























CREATORS - 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 





DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


DESIGNERS - 


MULTICOLOR PRINTER? 
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SAVE MAN HOURS! 


Use live 
one rolls 
or slat 

more or 
of belt 
the 





Powerflex Conveyors 


These handy individually motor-powered conveyors 
are available in 3’, 5‘, and 10’ lengths. Use sepa- 
rately or coupled together. The 10’ units may be 
used as boosters up to 20 degrees incline. 


— Write for descriptive literature — 
Distributors for the Meat Industry 


E.G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. . 




















— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR ~< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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PRODUCTS 
YOU 
SHOULD 


DRY and LIQUID 
SEASONINGS 


SUGAR SEASONING 
COMPOUNDS 


QUALITY BINDERS 


HONEY SWEET 
SUGAR CURE 





601 WEST 26th ST., NEW YORK, N.Y. 


PC, CBC ARN 
97 Ways to Easier Cleaning 


Described in FREE Digest 


If you want to safeguard product quality, expedite daily clean- 
up and prolong equipment life . . . you will want a FREE copy 
of this informative Oakite Sanitation and Maintenance Di- 
gest. Within its 24 fact-filled pages you will find concise yet 
complete directions for 
EASIER ways to solve your 











cleaning problems! 

Your FREE copy of this | ASK US ABOUT CLEANING 
helpful Digest is ready! It Mact 
describes 97 jobs where Hog Deheiring ines 
Oakite cleaning methods ex- Cutting Tables 
pedite sanitation and main- . 
tenance... help you adapt Conveyors 
performance-proved tech- Xs . 
niques to your own needs Smoke House Drip Pans 
with important savings in Cutters, Grinders 
time, energy and money. - 

Write or ’phone our nearby Mixers, Kettles 
Technical Service Repre- 

sentative . . . ask for this Trolleys, A Il Types 
valuable guide to EASIER 





cleaning. Do this .. . TO- 


DAY! 





i wan Sticks) 


OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 
Technical Service Repr ives in All Principal Cities of the United States and Conode 


OAKITE W CLEANING 
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Week's Output 68 Million 
Pounds Below Last Year 


Inspected meat production for the 
week ended November 18 showed a 7 
per cent increase over that of the pre- 
ceding week but continued smaller than 
a year ago, according to the War Meat 
Board estimate released this week. 
Total dressed weight of livestock 
slaughtered in federally inspected 
plants for the week was 366,000,000 lbs., 
compared with 342,000,000 lbs. the pre- 
ceding week and 434,000,000 lbs. in the 
corresponding week a year ago. 

The number of cattle slaughtered in 
federally inspected plants last week was 
estimated at 317,000 head, up 11,000 
from the week of November 11, but 
11,000 fewer than in the corresponding 
week a year ago. The total dressed 
weight of cattle slaughtered amounted 
to 140,000,000 Ibs., 6,000,000 lbs. greater 
than a week earlier but 12,000,000 lbs. 
less than in the corresponding week of 
1943. Average dressed weights of cat- 
tle have been somewhat lighter this 
year than last. 


Calf slaughter was estimated at 204,- 
000 head, compared with 200,000 (re- 
vised) the previous week and 149,000 
head a year ago. The estimated veal 
production from this slaughter was 28,- 
000,000 lbs. compared with 27,000,000 
lbs., the revised figure for the preced- 
ing week, and 19,000,000 lIbs., the pro- 
duction in the corresponding week last 
year. 

The estimated slaughter of sheep and 
lambs last week was 497,000 head, as 
against 493,000 head the preceding 
week and 592,000 head a year ago. 
Sheep slaughter has been running 15 to 
20 per cent under a year ago since last 
July. The total dressed weight of sheep 
and lambs slaughtered was 20,000,000 
lbs., the same as the preceding week 
but 4,000,000 Ibs. less than a year ago. 


Hog slaughter showed a further sea- 








Moro 
ARMOUR CATTLE BUYER 


C. E. “Eddie” Hazard has been with 
Armour and Company in the cattle 
buying department for 34 years, buy- 
ing at Indianapolis, Sioux City and 
Omaha and in recent years has been 
stationed at Chicago. Although stand- 
ing over six ft. tall and bending the 
scale beams at a good 200 lbs. plus, 
Eddie is anything but a slow mover. 
In fact, he tends to be on the nervous 
side, constantly cracking his whip and 
hurrying from pen to pen while trying 
to fill his order for steers. He’s been 
on the receiving end of many stock 
yard jokes, but has also dished them 
out in a fun-loving way. 











sonal gain last week, totaling 1,292,000 
head, up 136,000 head from the preced- 
ing week but 438,000 (25 per cent) less. 
than in the mid-November week last 
year. Pork production for the week was 
estimated at 178,000,000 lbs. This com- 
pared with 161,000,000 lbs. for the pre- 
ceding week and 239,000,000 lbs. for the 
corresponding week last year. 


— 


PLAN CHICAGO STOCK sHoy 


Stockmen and farm boys and girls 
from 15 states and Canada will exhihj: 
at the forthcoming Chicago market {x 
stock and carlot competition, to be he 
at the Chicago stock yards D 
2 to 7. The show will be held for the 
third year in place of the Internations| 
Live Stock Exposition, which wag eg, 
celled, following the 1941 event, for ty 
duration of the war. 

The substitute show will include gj 
of the classes for steers, lambs, ani 
hogs that were formerly featured at thy 
International. It is sponsored by the 
Union Stock Yard and Transit (, 
operators of the Chicago market, with 
the cooperation of the purebred liye. 
stock record associations. 

According to the management, 1,15 
cattle, sheep and swine have been e. 
tered for the individual classes of this 
year’s show. 





HOG WEIGHTS AND COSTS 


Average weights and costs of hog 
at seven markets during October, 194, 
as reported by the War Food Admini: 
tration, were as follows: 


BARROWS 

AND GILTS SOWS 

Oct. Oct. Oct. Oct. 

1944 1943 1944 143 
Chicago ......... $14.62 $14.66 $13.95 Sur 
Kansas City ..... 14.26 14.37 13.69 Ma 
Omaha .......++. 14,28 14.38 13.66 Ms 
St. Louis Na- 

tional Stk. Yds. 14.55 14.54 13.89 Us 

Sioux City ...... 14.17 14.31 13.68 Us 
St. Joseph ...... 14.32 14.40 13.72 Ms 
St. Paul ........ 14.30 14.15 13.69 Mi 

BARROWS 

AND GILTS SOWS 

Oct. Oct. Oct. Oe 

1944 1943 1944° 1 

lbs. lbs. lbs. Toe 
GREENS 2 ccddcvcccs 245 262 226 3 
Kansas City ......232 226 381 % 
Rees 231 233 378 a 
St. Louis 

Natl. Stk. Yds...213 205 365 a 

Sioux City 2: 234 361 
St. Joseph 223 367 a 
Bt. Paul .c.ccccces 2 203 344 w 




















KEEP ON BUYING K-M 


Keep 'em fed... 
keep ’em fighting! 


KENNETT-MURRAY 


SERVIC SE 


LIVESTOCK BUYING 


FORT WAYNE, IND. | 

DAYTON, OHIO | 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 





DETROIT, MICH. 
| 


OMAHA, NEB. 
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LIVESTOCK ORDER BUYING C1 


South St. Paul, Minn 
West Fargo, N.D 


Billings. Mon’ 








LIVES 

Livest 
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Adminis 


068 ( ut 
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BARROW 
Good ant 
120-140 
140-160 
160-180 
190-200 
ee 
240-270 
9710-300 
330-360 
Medium 
160-220 
sows 
Good an 
270-306 
300-330 
330-360 
360-400 
Good 
400-45 
450-551 
Medium 
BO-5H 
SLAUGH' 
STEERS 
700- | 


STEERS 
700-1 


HEIFE! 
600- 
800-1 

HEIFE! 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, No- 
ton vember 22, 1944, reported by Office of Distribution, War Food 


Administration: 


based 
— 1008 (greege) e/“Chicago Nat, Stk. Yds. 
paRROWS AND GILTS: 


Omaha Kans. City St. Paul 


j 

, SHOW and choice: 
yo Bei ee ee aS mE ers 
and gi 40-100 Ibs....-- 12.85-13.60 12.75-13.65 $13.50-13.75 $13.50-13.85 $13.25-13.50 
ip 180 Ibe... --- 13.25-13.90 18.50-14.10 13.65-13.90 13.65-14.10 13.50-13.65 
ill exhibit | ifp-200 ibs... 13.75-14.10 14.00-14.15 13.85-14.00 14.00-14.15 13.65-13.75 
k 990-220 Ibs... + 13.90-14.10 14.00-14.15 13.85-14.00 14.10-14.20 13.75 only 
larket fat 3240 ibe... --- 13.95-14.10 14.00-14.15 13.85-14.00 14.10-14.20 13.75 only 
0 be heli 240-270 Ibs...... 14.00-14.10 14.00-14.15 13.85-14.00 14.10-14.20 13.75 only 
Ibs 14.00 only 13.75-13.85 13.70 only 13.75 only 13.70 only 
14.00 only 13.75-13.85 13.70 only 13.75 only 13.70 only 
14.00 only 13.75-13.85 13.70 only 13.75 0nly 13.70 only 


12.50-13.75 12.50-14.00 13.25-13.90 13.50-14.10 13.00-13.40 





it, for the # sows: 















270-800 Ibs...... 14.00 only 13.75 0nly 13.70 only 13.60-13.65 
clude 4l] oe ihe aka 13.90-14.00 18.75 only 13.70 only 13.60-13.65 
mb: 390-360 Ibs...... 13.90-14.00 13.75 only 13.70 only 13.60-13.65 

8, any 369.400 Ibs...--- 13.85-13.90 13.75 only 13.70 only 13.60-13.65 
red at the eiite 
d by the 100-450 Ibs esecce 13.85-13.90 13.75 0nly 13.70o0nly 13.75 only 13.60-13.65 
insit Co, 450-550 Ibs...... 13.75-13.85 13.75 only 13.60-13.70 13.65-13.75 13.60-13.65 
‘ket, with Medium: t 
red live. 250-500 Ibs...... 12.25-13.25 12.75-13.65 18.25-18.60 13.40-13.65 13.25-13.40 

SLAUGHTER CATTLE, VEALERS, AND CALVES: 
ent, 1,705 sTBERS, Choice: 
been 700- 900 Ibs.... 17.00-18.00 16.00-17.00 15.75-17.25 17.50 16.50-17.75 

bef 900-1100 Ibs.... 17.50-18.35 16.00-17.00 16.00-17.50 -17.50 16.50-18.00 
23 of this 1100-1900 Ibs.... 17.50-18.40 16.25-17.25 16.25-17.75 15.50-17.50 16.50-18.25 

1300-1500 Ibs.... 17.50-18.40 16.25-17.25 16.25-17.75 15.75-17.50 16.50-18.25 

STEERS, Good: 

700- 900 Ibs.... 14.75-17.25 18.75-16.00 13.75-16.00 13.50-15.50 14.50-16.50 

900-1100 Ibs.... 15.00-17.50 14.00-16.00 14.00-16.25 13.50-15.50 14.50-16.50 

1100-1300 Ibs.... 15.00-17.50 14.25-16.25 14.00-16.25 13.75-15.75 14.50-16.50 
; 1300-1500 Ibs.... 15.00-17.50 14.25-16.25 14.25-16.25 14.00-15.75 14.50-16.50 
-OSTS 
STEERS, Medium: 
| Of hogs 700-1100 Ibs.... 11.25-15.00 11.00-14.00 10.75-14.25 11.50-14.00 11.00-14.50 
ber, 19434 1100-1300 Ibs... 11.50-15.00 11.25-14.25 11.50-14.25 11.75-14.00 11.00-14.50 
Adminis § stezrs, Common: 

700-1100 Ibs....  9.25-11.50 9.50-11.25 8.75-11.00 9.50-11.75 7. 75-11.00 


HEIFERS, Choice: 
SOWS 600- 800 Ibs.... 16.25-17.25 15.50-16.50 15.50-16.7 
800-1000 Ibs... 16.50-17.50 15.75-16.75 15.50-16.75 


sug] HEIFERS, Good: 
Ma 











. 
69 600- 800 Ibs.... 14.75-16.25 13.25-15.75 12.75-15.25 
5.66 a 800-1000 Ibs.... 15.00-16.50 13.25-15.75 12.75-15.25 
= br HEIFERS, Medium: 
712 us 500- 900 Ibs.... 10.00-14.75 10.00-13.25 10.00-13.25 10.00-12.75 10.50-13.50 
4. 
oe = HEIFERS, Common: 
pao 500- 900 Ibs.... 8.25-10.00 8.00-10.00 7.75-10.00 8.25-10.00 7.00-10.50 
et. Oth COWS, All Weights: 
44 1M ih -secveseés 13.00-14.25 11.75-13.00 11.75-138.00 11.50-13.00 10.75-13.00 
bs. Ts. Medium ....... 10.25-13.00 9.75-11.75 9.75-11.75 9.75-11.50 8.75-10.75 
296 4 Cutter & com... 5.75-10.25 6.75- 9.75 6.25- 9.75 6.75- 9.75 6.25- 8.75 
381 * Canner ........ 5.00- 5.75 5.25- 6.75 5.00- 6.25 5.00- 6.75 4.75- 6.25 
378 a 
BULLS (Yigs. Excl.), All Weights: 
365, a Beef, good...... 12.25-18.75 10.50-11.50 11.25-12.25 11.00-11.75 11.00-12.50 
61 Sausage, good... 11.25-11.85 9.75-10.50 10.25-11.25 10.00-11.00 10.00-11.00 
367 a Sausage, med.. 9.75-11.25 9.00- 9.75 9.00-10.25 9.00-10.00 9.00-10.00 
44 0CtiCi Sausage, cut. & 
SU sescesecce 7.50- 9.75 7.00- 9.00 7.25- 9.00 25- 9.00 6.50- 9.00 
VEALERS: 
Good & choice.. 14.50-15.50 18.25-14.50 12.00-14.50 12.50-14.00 11.50-14.00 
Common & med. 8.50-14.50 10.75-13.25 8.50-12.00 8.50-12.50  6.50-11.50 
| Cull, 75 Ibs. up. 7.00- 8.50  6.00-10.75 6.50- 8.00 6.00- 8.50 4.50- 6.50 
CALVES, 500 Ibs. down: 
Good & choice.. 11.50-13.00 11.50-13.00 10.50-13.50 11.50-18.50 10.00-12.00 
y Common & med. 7.75-11.50 8.00-11.50 7.50-10.50 8.00-11.50 6.50-10.00 
SE cohawiech dade 6.00- 7.75 6.00- 8.00 6.00- 7.50 6.00- 8.00 4.50- 6.50 
SLAUGHTER LAMBS AND SHEEP:1 
LAMBS: 
Good & choice.. 14.50-14.85 14.25-15.00 13.85-14.35 14.00-14.50 13.75-14.25 
Medium & good. 12.50-14.25 12.25-14.00 12.25-13.75 12.75-18.75 10.50-13.50 
Common ....... 10.25-12.00 9.00-12.00 10.00-11.75 10.00-12.50  9.00-10.25 


YLG. WETHERS: 





Gece & choice.. 12.25-13.00 12.00-12.75 12.00-12.75 11.50-12.50 
edium & good. 10.25-11.75 10.50-11.75 10.00-11.75 10.00-11.25 
EWEs: 
Good & Choice... 5.75- 6.25 4.75- 5.50 5.50- 6.25 5.50- 6.00 5.25- 6.00 
mmon & med. 4.50- 5.75 8.25- 4.75 4.50- 5.50 4.25- 5.25 3.50- 5.00 






ay ed a stock based on animals of current seasonal market 
Quotations on 5} 

Medium aed oat” 

represent lots 
edium grad 








ghter lambs and yearlings of Good and Choice, and of 
ood grades, and on ewes of Good and Choice grades, as combined, 
averaging within the top half of the Good and the top half of the 








Famous 
corned Bee 
and Tonge 


BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York. N. Y 





























» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA, 


ROANOKE, VA. 
22 NORTH 17th ST. 


317 E. Campbell Ave. 


WASHINGTON, D.C 
458-1ith St, S. W. 














| 





















es, respectively. 
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Try AULA SPECIAL 


Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 


Send for your liberal free, working sam- 


ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS 
en aoe 2 oe ee 2 Aw 
LONG ISLAND CITY, N.Y SPICES, SEASONINGS, ETC. 










; 
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ee ee ae 
























NEVERFAIL 3-DAY HAM CURE 
Saves Wan- Power! 


By shortening the time in cure, NEVER- 
Fi FAIL 3-Day Ham Cure enables you to 
i maintain your volume with fewer men 
. - - and less equipment. At the same 
time, it actually helps you produce a 
better ham . . . the kind now so much in 
4 demand. Write us! 


6619.27 




































J. MAYER & SONS CO. 


SOUTH ASHLAND AVENVE © CHICAGO 36 











THEE.. KAHN’SSONSCOoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Mechan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 




















Superior Packing Co. 


Price Service 


Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlets Barrel Lets 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
: HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


i aealll “ 
1A 


F. C. Rogers Co. 


: 








\ 
‘ 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ended Nov. 18, 1944. 











CATTLE 
Week Cor. 
ended Prev. week, 
Nov. 18 week 1943 
Chicagot -+- 23,909 20,492 20,257 
Kansas City .. 24,625 22,904 26,243 
Omaha*® ...... 21,846 22,288 22,988 
East St. Louis. 16,327 14,013 19,438 
St. Joseph.... 12,295 11,361 14,549 
Sioux City.... 3 12,939 
Wichita® ..... 5,145 
Philadelphia 2,600 
Indianapolis .. 2,634 
New York & 

Jersey City.. 11,509 11,832 11,339 
Okla. City*... 15,145 138,312 16,374 
Cincinnati .... 4,217 5,480 4,267 
MUOD cacsces 8,580 6,259 8,978 
Tk Bec ccces 15,400 16,045 15,539 
Milwaukee ... 4,483 3,832 4,248 

BOG, .cccvsc 167,245 164,231 187,538 

*Cattle and calves. 

HOGS 
Chicago ...... 137,730 119,184 165,251 
Kansas City .. 53,346 39,207 82,945 
Omaha ....... 54,776 49,883 89,306 
East St. Louis’ 93,649 80,413 110,468 
St. Joseph .... 26,739 26,266 52,304 
Sioux City.... 35,264 31,627 62,373 
Wichita ...... 4,027 4,672 17,764 
Philadelphia . 14,529 14,316 12,845 
Indianapolis .. 29,413 24,918 28,461 


New York & 





Jersey City.. 57,186 51,266 68,079 
Okla. City .... 11,720 9,459 24,091 
Cincinnati . 20,150 16,427 21,049 
Denver ....... 3 7,752 23,607 
OS. POU . cca 43,793 76,146 
Milwaukee 10,545 16,682 

yee 5 529,728 851,374 


1Includes National Stock Yards, E. 
St. Louis, I1L, and St. Louis, Mo. 





SHEEP 

Chicagot ..... 17,056 13,438 
Kansas City .. 36,993 36,361 
eee 35,462 35,643 
East St. Louis. 13,098 11,640 
St. Joseph .... 19,160 17,305 
Sioux City .... 20,874 19,983 
Wichita ...... 1,955 1,370 
Philadelphia 8,848 2,767 
Indianapolis .. 3,187 3,234 
New York & 

Jersey City.. 64,797 58,503 
Okla. City .... 5,200 4,150 
Cincinnati .... 1,151 301 
Denver ....... 13,735 9,339 
Te, WOE secces 19,097 28,465 
Milwaukee 884 768 

Total.......256,497 243,267 306,926 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Nov. 20, 1944: 


CATTLE: 
Steers, med. & gd..... $14.75@17.00 
Cows, com. & med.... 7.50@10.00 
Cows, cut. & com..... 6.25@ 9.50 
Cows, can. & cut..... 5.00@ 7.25 


Bulls, com. & med.... 


CALVES: 
Vealers, gd. & ch..... $19.00@20.00 
Vealers, com. & med.. 12.00@17.00 
Calves, med. & gd..... 11.50@13.50 
Calves, com. & med... 7.50@11.00 

HOGS: 

Gd. & ch., 160-240 Ib. .$14.45@14.75 
Sows 
LAMBS: 
Lambs, gd. & ch...... 
Lambe, Com.......000. 


x 15.00 
10.00@11.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Nov. 18, 1944: 

Cattle Calves 
1,605 
12'995 


Hogs* Sheep 
883 4,583 
22,693 54,536 


Salable 1,668 
Directs incl.7,707 


Previous week: 


Salable ..1,529 1,360 874 5,777 
Directs 
incl....7,198 11,789 22,754 57,353 


*Including hogs at 31st street. 
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RECEIPTS AT Chige 
CENTERS 


Receipts at leading may 
kets for the week ended Nor 
18 were reported to be as tol 












lows: 

AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shee; 
Nov. 18...334,000 500,000 372, 
Nov. 11...292,000 489.000 on 
Year ago. .384,000 767,000 ‘an 
1942 298,000 652,000 ae 
1941 ....:204,000 451,00) asm 
AT 11 MARKETS, 

WEEK ENDED: i 
Movember 10 ...cescccccun “4 
November 11 .........00000. "4iggg 
Year ago ry 
Ee Tae 
1O4L .... cece eee eececeereees silly 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs fin 
Nov. 18...233,000 370,000 295.4 
Nov. 11...2 346,000 243 yp 
Year ago. 570,000 286 ay 
. eer 463,000  2TTm 
1941 327,000 145.05 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Distribution 
War Food Administration.) 


Des Moines, Ia., November 
22.—At the 19 concentration 
yards and 11 packing plant 
in Iowa and Minnesota, hog 





prices were steady to lk 
lower. 
Hogs, good to choice: 
ag OT $12.00@13.8 
180-940 ID.......0cccee 13.60@14.0 
EE Us 0eeseseinn 13.35@140 
Gee Mes vecdwaneds 3.35@13.6 
Sows: 
BD DM cccccecconal $13.35@13.8 
See Won 6s2000e808 13.10@13.8 


Receipts of hogs at Con 
Belt markets for the weé 
ended November 23: 


Same day 

last wk 
Ps, Biscdanenanden 40.000 41,00 
>: eS 33,200 26,50) 
el. Mccesescenne 47,000 26,000 
NOV. 21. ....0+200+-38,200 41.70 
NOV. Beccccccccces 36,000 46,00 
Se Hol 55,000 





STOCKERS AND 
FEEDERS 


Stocker and feeder ship 
ments received in eight Com 
Belt states! in October, 194: 















Cattle and Cals 

Oct. Oct. 

1944 18 
Stockyards ........ 359,889 3708 
DONE ccccccvecvone 165,358 166,19 
Total, October ....525,247 _ 545, 
July-Oct., 1944..1,233,549 1,168 
Sheep and Lan 
Stockyards ........ 845,856 385,24 
OO 490,555 508,58 
rs Rog ee -” 
Total, October..... 836,411 978,77 







July-Oct., 1944. ..2,092,079 2,461.2 
1Data in this report are obtaist! 
from offices of state veterinarla® 
Under ‘‘Public Stockyards” are ® 
cluded stockers and feeders 
were bought at stockyards marke 
Under ‘‘Directs’’ are included st 
ers and feeders coming from : 
states from points other than pe 
stockyards, some of which an 
spected at public stockyards 
stopping for food, water and rest 
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of livestock by packers 
1 centers for the week 
at Pri Nov. 18, 1944, as 
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turday, 
ste THE NATIONAL PROVI- 
SIONER. 
CHICAGO 
5,805 hogs; Swift, 2,068 
Army ilson, 4,932 hogs; Western, 
1633 hogs; Agar, 5,543 hogs: Ship- 
$,265 hogs; Others, 37,386 hogs. 
Total: 23,909 cattle; 5,558 calves; 
@,042 hogs; 17,056 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
.. 8,805 2,338 4,507 10,228 
Auushy ... 3944 1,795 2,040 5,813 
Swift .... 1,879 2,820 2,944 8,805 
Wilson ... 2,161 1,505 2,354 4,328 
bell . 2,140 oe ees e292 
oes ... 8,908 2,262 12 
Total....22,837 8,458 14,117 29,186 
OMAHA 
Cattle & 
Calves Hogs Sheep 
r . 5,812 8,811 8,392 
aany . 3,785 5,206 6,545 
Swift ....-+- 3,790 3,927 4,474 
Wilson .....- 1,749 4,013 2,309 
Others .....- sve 12,377 oes 
Cattle and calves: Kroger, 1,171; 
Nebr. Beef, 694; Eagle, 33; Greater 
Omaha, 186; Hoffman, 119; Rofh- 
schild, 425; Roth, 248; South Omaha, 
839; Merchants, 97. 
Total: 18,948 cattle and calves; 
$4,334 hogs and 21,720 sheep. 
E, 8T. LOUIS 
Armour ... 3,918 4,260 10,351 6,432 
Swift ..... 4,511 5,429 10,423 4,797 
Hunter 2,028 -.. 8,537 1,104 
Heil ...... ° 3,097 
Krey . 575 
Laclede ... 3,250 
Ee, vase ocsc! SM cans 
Others ... 5,870 527 3,082 1,365 
Total ...16,327 10,216 40,410 80,053 
8ST. JOSEPH - 
Cattle Calves Hogs Sheep 
Swift ee 4,045 1,278 11,369 8,097 
Armour 312 1,914 10,265 4,390 
Others 330 627 2,865 1,188 
Total.... 9,987 3,819 24,499 13,675 


Not including 493 cattle, 4,668 hogs 
and 6,673 sheep bought direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 


Cudahy ... 2,886 565 6,917 12,260 
Armour .. 2,250 280 7,552 7,655 
Swift -. 1,691 598 4, 4 6,561 
Shippers .. 5,870 19 555 1,324 
thers 486 ase "20 eee 
Total....13,183 1,462 21,183 27,800 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour .. 3,879 2,165 1,989 1,057 
Wilson ... 3,479 3,649 2,019 1,001 
Others « i 3 959 
Total... 7,769 5,816 4,967 2,058 
Not ied Inding L 560 cattle, 6,753 


hogs and 3,142 sheep bought direct. 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy «+e 1,775 940 2,868 1,955 
Guggen- 
heim ... 708 
Dunn- 
Ostertag 255 100 
vewes 80 912 
Sunflower . 41 148 
Pioneer ... hee ose = 
Others <3: 4,770 730 © -208 
Total... 7,629 940 4,757 2,163 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... 424 
Lone ::+ 2268 ... «5,854 a 
Lohrey |." SMe River 
Meyer .. Loo ae 419 
Schlachter. 308 a +s 
Schroth .. 13 eo» 8,977 
Stegner - 473 209 
ers... 2,998 966 1,088  i37 
Shippers .. “661 315 5/200 3,088 
Total.... 6,785 1,549 21,942 3,649 


Not including 720 cat 
tl 2 
hogs bought direct. ee 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 2,045 636 3,977 4,885 
Swift - 1,899 1,320 4,266 4,502 
Cudahy . 1,844 603 3,539 2,690 
Others 3 5 249 2,446 . 649 
Total .... 8,543 2,808 14,228 12,726 
FORT WORTH 
Cattle Calves Hogs. Sheep 
Armour .. 3,132 5,904 1,387 9,742 
Swift .... 3,502 6,004 1,467 11,772 
Blue 
Bonnet. 583 139 306 
Cay «svece 423 165 284 oss 
Rosenthal.. 318 37 155 12 
Total.... 7,958 12,249 3,599 21,526 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,187 4,777 17,803 6,564 
Cudahy ... 924 1,069 3,123 
Swift .... 5,505 7,869 16, 134 9,410 


..14,110 | 






Others 1,94 ene ese 
Total... .22,676 15'608 33,937 19,097 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Nov. 18 week nego 
Onttte ..ccc 150,224 163, 2: 
Hogs .......238,205 018 417, a 
Sheep ...... 170,646 198,740 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 

Nov. 16.. 5, 654 1,655 23,670 7,631 
Nov. 17.. 2,727 654 19,477 6,5 
Nov. 18.. verT 364 7,329 2,476 
Nov. 20..16,793 1,734 26,772 13,633 
Nov. 21.. 6,712 1,785 31,173 8,970 
Nov. 22.. 8,000 1,000 18,000 9,500 
*Wk. 

so far. .31,505 519 .f 
Wk. ago. = 162 ry ‘977 72, 
94 3,766 92,961 3 





3,807 100,769 

*Including 1,199 cattle, 247 calves, 
31,662 hogs and 14,483 sheep direct 
to packers. 
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HERE’S AN EXCELLENT 
ADDITION TO YOUR LINE 


We can't deliver all the Hormel 
Dairy Brand Salami we'd like to... 
because Uncle Sam comes first. But 
limited quantities are available to 
build customer satisfaction with its 
distinctive taste appeal . . . delicious, 
even textured, properly smoked and 
spiced. Display it and you'll inspire 
those extra impulse buys that swell 
the day's volume . . . and profits. Full 
information if you write: 





HORMEL 

































GEO. A. HORMEL & CO. ' 


AUSTIN MINNESOTA 











The Original Philadelphia Scropple 















SHIPMENTS 
Cattle Calves Hogs Sheep y 
Nov. 16... 2,642 86 987 180 
Nov. 17... 1,359 150 786 ... : 
Nov. 18... 226 ... 842 . 4 
Nov. 20... 3,603 133 1,230 717 0 n 
Nov. 21... 2'820 272 ‘918 565 Py ey nc. q 
Nov. 22... 3,000 100 1,000 200 
Wk. so far 9,423 505 3,148 1,482 Pp k d i 
Wk. ago. .11,587 770 1,150 1,968 f 
a <-,<. 151092 742 3°765 4147 ork an Bee ackers 
geht 10,638 1,089 7,634 ‘916 “GI ; " 
NOV. AND YEAR RECEIPTS 

“Sai. | HAMS - BACON - LARD - DELICATESSEN 

1944 1943 
ities soci d 144,358 171,625 
SEEN Kadtevidsanet 22,097 19,742 -60 Germant 
I onc enc accd 351.680 491,293 4142 own Ave., Philadelphia, Pa. 
 eemapaderee ss 160,207 2027525 

Year 
1944 1943 - 

Welle ce scucn 2,102,190 1,904,940 
Calves ........ 256,430 191/719 
Hogs ..... "5,371,100 4,998,055 
MMA otecnsee 1:779,880  2:072°765 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 








cago packers and shippers, week 
ended Thursday, November 22: 

Week ended Prev. 

Nov. 22 week 

Packers’ purch..... 47,226 54,204 

Shippers’ purch.... 4,276 3,040 

Betad .ccccccccse 51,50: 57,244 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended 
Nov. 16: 


Cattle Calves Hogs Sheep 


Los Ang... 8,300 2,050 2,600 ose 
San Fran.. 850 345 1,750 9,600 
Portland . 3,025 8 3,750 4,250 























Rat! 


Jrom the Land O'’Corn 


ae eee ees ePwerrrrerereers,? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 


























MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 
WESTERN DRESSED MEATS 


New York Phila, bon ll 
em 
















































“for fine flavor and color— 


PRAGUE 


STEERS, carcass Week ending November 18, 1944 4,360 788 








Week previous ...........++0+ 4,076 1,138 . 
Pp Same week year ago........... 4,752 1,304 ™% 
COWS, carcass Week ending November 18, 1944 3,803 2,392 1,658 | 
| Week previous ..........+...0+ 3,426 2,848 1.3% 
i * Three to five day cure Same week year ago..........- 2,621 2613 oy 
ILLS, carcass w ding Nove 18, 1944 7 THIRTY F 
* Safe, fast, thorough BULLS, carcass pom en ing ovember 18, = ll 8% Bi operating. 
‘ Week previous ........++-4-++. 511 40 229 able 30 4 
f * For artery or spray pump Same week year ago........... 273 62 8 pte 
s a J 
. VEAL, carcass Week ending November 18, 1944 9,821 2,286 44) Calif 
5 7 . . a 
Write for taf ; Wet yooreene PTT TTITT Tire sa\008 2,004 Lay 06 BU 
Same week year ago........... 10,125 1,547 10% packer. 
The GRIFFITH LABORATORIES LAMB, carcass Week ending November 18, 1944 23,409 7,711 12.918 er Ng 
Week previous .........2+2+e+ 23,102 7,961 gm BE Mast be 
V41S-1431 W. 37th St., Chicago 9, mL. Same week year ago..........-. 32,879 8,339 11,887 pROVISIO 
4 MUTTON, carcass Week ending November 18, 1944 4,633 2,012 4.399 A 
' Week previeGe ..cccccccscccscs 5,789 1,082 27% »ACKING 
Same week year ago..........- 5,193 1% pny er 
S I G { R D R E N S E N PORK CUTS, Ibs. Week ending Nov. 18, 1944....1,209,784 438,429 1e5.aq gp 7™tOn 
° Week previous ..............0+ 1,601,255 622,912 1191 ff Will go | 


Same week year ago........... 1,320,446 320,360 1 TIONAL 
CONSULTING ENGINEER BEEF CUTS, Ibs. Week ending ~onn 18, 1944 486,762 Ls wis ames 
REHABILITATION Week previous ........cs.se+. 289,007 S ve BE EXECUT! 












































Same week year ago........... 135,540 “ee a promotion 
INDUSTRIAL AND POWER PLANT PROBLEMS LOCAL SLAUGHTER as 
53 West Jackson Blvd. * Chicago 4, Ill. CATTLE, head Week ending November 18, 1944 11,486 2,725 Sb srt 
: Week SHOUTED crcecdscescecect 11,907 2,237 cee 5t., Chiles 
Same week year ago........+.- 11,273 2,600 >= 
i CALVES, head Week ending November 18, 1944 10,851 2,279 ... pane 
Week previous .............2.. 12,079 1,929 vee Bp erences. 
Same week year ago........... 11,777 2,040 o ga 7 
TIONAL 
HOGS, head Week ending November 18, 1944 57,557 14,529 a York 17, 
Week PECTED onc cccccescecces 52,868 14,316 it 
ts Same week year ago........... 68,659 12,845 én GENERA 
M CO 0 LING & FRE E rai, G UNITS SHEEP, head Week ending November 18, 1944 65,031 3,848 a a 
Week previous .............+-- 58,602 2,767 ... THE NA 
ls ee Same week year ago........... 65,803 4,126 as St., Chie 
Country dressed product at New York totaled 4,682 veal, 129 hogs and #8 : 
lambs. Previous week, 3,981 veal, 77 hogs and 340 lambs in addition to that POSITIO 
shown above. partment 
ence wit 
ting, 8 
: WEEKLY INSPECTED KILL Familiar 
regulatio 


PORK PRODUCTS — SINCE 1876 There was an increase of over 100,000 head in hog slaughter Lae It 


at 32 inspected plants for the week ended November 18 com- 


The H. H. MEYER PACKING Co. pared with a week earlier, but the kill, at 976,691 head, was § sates : 



















































. ; ful, aeqi 
Cincinnati, Ohio sharply under the 1,358,434 head processed in the same week Bi") {°" 
of last year. Meanwhile, cattle, calf and sheep slaughter Bules pr 
- showed slight increases over a week earlier. full det 
; Cattle Calves Hogs Shep — JONER 
NORTH ATLANTIC a 
i e e Pe New York, Newark, Jersey City......... 11,509 10,848 57,186 64.7 BP SUPERI 
! 1 mington rovision ompany Baltimore, Philadelphia ................ 4.358 1,170 27,179 «2M MB big four 
y NORTH CENTRAL = 
Slaughterers of Cincinnati, Cleveland, Indianapolis...... 12,547 4,130 68,383 18 Murs 1 
CATTLE - HOGS - LAMBS - CALVES CE, TIER 5 voces cncgcacccese cscs 88 11,142 137,730 60,600 
St. Paul-Wisconsin Group’.............. 2 7,796 40,189 130,386 27,83 
TOWER BRAND MEATS Ms os Sean scbeteadeeueces dem 7,970 16,556 93,649 18,58 M 
SE GE ccc cccccccecétsocessosconcees 8,964 2,907 35,264 08H 
U. 8. GOVERNMENT INSPECTION ENON e Rep tote Psraiegapee 19,399 2,447 54.776 35,48 IB Wanting 
TRORGRS ONY .ccccccccccccccccsccccscces 24,625 10,123 53,346 3698 
WILMINGTON, DELAWARE DR WED. occ ccedacdcisescescas 16,707 12,866 206,539 46,00 
EY on ove cadtieareestelens 8,141 6,222 26,179 6 
SOUTH CENTRAL WHST*...........0.+++ 30,161 27,333 50,469 54,46 
ROCKY MOUNTAIN® .........cccccececes 8,084 3,632 16,010 14,28 
e NN ese hl oh temas abies 19,798 5,118 24,595 38,105 
Liberty NN RO FECT eee 244,947 154,678 976,691 420,20 
TE GUE, WOT. cocdvccoccsecsectecsccses 237,232 151,617 871,416 421,24 
Bell Brand SII WEEE. <5e cocacbobaeereces cond 258.093 113/426 1,398.48 ST 
Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, B. St. Louis, IIL, and } 
Hams—Bacon-—Sausages—Lard—Scrapple i Sete, Bie. _nectnmee Genes Deeets, Dee, Sees. Cor, Toe Le 
pa = —_ = arshalltown, Ottumwa, Storm Lake, aterloo, Iowa, and Albert Lea, . 
Bg PP Mina. “Includes Birmingham, Dothan, Montgomery, Ab. Tallahasece, 
OG aus LAD) and Albany, Atlanta, Columbus, Moultrie, Thomasville, ton, Ga. 
FE. G. V T. & SONS, INC. PHI ELPHIA, PA. S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tex 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angele 














Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


SOUTHEASTERN RECEIPTS | 


Receipts of livestock, as reported by the War Food Admit 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothal, 
Ala.; Jacksonville and Tallahassee, Fla. 








CANNING MACHINERY 
FRUITS~’ VEGETABLES: FISH -Erc 


EFHYDR ¥j 








Cattle Calves Hogs 
A.K.ROBINS & CO.INC BALTIMORE.MD. Week ended November 17..........+-++++ oo »2,899 1,868 ie oat 
wRiTE FOR CATALOGUE EAst WOOK wcocccccccccccccce Coes ececdcceseces 3,173 2,090 4 
Last year ....+seses sebebabbbachivi.enweceen 3,262 2,144 16, 
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(LASSIFTED ADVERTISEMENTS 


Position Wanted 


Help Wanted 


Equipment for Sale 





i 30 days’ 








r.FIVE years’ experience in management, 
rau Foroduction, sales and accounting. Avail- 
notice. Prefer Pacific Coast or 

west, W-878, THE NATIONAL PROVI- 
SUNER. 627 Mills Building, San Francisco 4, 


calif. 


R: Wants job of buying hogs for 
eer — 40, married, 20 years’ experience 
both market and country buying. 8 years as 
packer buyer. Last 12 years as order buyer. 
Most be permanent. W-892, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 








pacKING HOUSE ENGINEER: Wants position as 
district engineer. Full charge of all repairs, con- 
straction and maintenance. 25 years’ all refrigera- 
tion, building equipment and building management. 
Will go anywhere. Age . W-898, THE NA- 
TONAL, ‘PROVISIONER, 407 8S. Dearborn St., 
ll. 


Chicago 5, 





EXECUTIVE CONSULTANT AVAILABLE: Sales 
promotions, advertising, postwar planning, per- 
sonnel and distribution problems handled. Actual- 
ly work with your organization. Please furnish 
vomplete information your requirements. W-899, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Il. 





SAUSAGE FOREMAN: Available January first. 
Assume responsibility, handle help. Excellent ref- 
erences. Prefer BAI or clean non-inspected plant 
in the south or southwest. W-900, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 





GENERAL MANAGER wishes to make change. 
Practical buying, operating, selling and labor rela- 
tions. Well rounded executive experience. W-902, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chieago 5, Ill. 





POSITION WANTED: Beef, lamb and veal de- 
partment. 12 years’ executive and plant experi- 
ence with large packer in charge of grading, cut- 
ting, sales and supervising plant operations. 
Familiar with army boning and all government 
regulations. Age 33. Prefer South or West. 
W-8%, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 





SALES MANAGER: Experienced, capable, success- 
ful, acquainted with all outlets for foods, meats 
and food specialties. Now handling advertising, 
sales promotions, production and national sales 
organization. Well worth $10,000. Please write 
full details. W-897, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 















SUPERINTENDENT: 17 years’ experience with a 
big four packer as assistant superintendent over 
all operations. College graduate. Best of ref- 
901, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





Meat Packers and Canners 


Wanting outstanding, experienced group of sales- 
men covering Wyoming, Colorado and New Mexico 
giving real coverage of this rich territory now and 
post-war, please contact us. This is a far better 
arrangement than your own men, due to our ex- 
perience and knowledge of the trade. Commission 
basis. W-895, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


WANTED: Man to assist superintendent by long 
established Chicago canned meat packer located 
outside U. 8. yards on south side. Permanent 
postwar position, excellent working conditions, 
modern equipment, opportunity for advancement. 
Special consideration given to applicant experi- 
= ed in handling help. When replying give de- 
ails of experience. W-903, THE NATIONAL 
PROV ISIONER, 407 8S. Dearborn St., Chicago 5, 
1 





WANTED: Sausage superintendent to take charge 

of large modern ~o-y> —_~y¥ in midwest. Give 

full particulars a and experience. W-7 

— NATIONA L ‘PROVISIONER, 407 8. Dearborn 
. Chicago 5, Ill. 





WANTED: Factory cost clerk for large sausage 
manufacturing plant. Also junior accountant. If 
you are between the ages of 25 and 35 and can 
qualify for either of these positions, kindly write 
giving full particulars. Peters Sausage Co., 5454 
W. Vernor Highway, Detroit 9, Mich. 





WANTED: Plant superintendent familiar with 
pork, beef, small stock and sausage operations. 
Medium size plant in mid-south. Answer giving 
details of past record, experience and salary ex- 
pected. Good opportunity with growing concern. 
W-904, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 





WANTED: Foreman for small sized eastern firm. 
Thoroughly experienced in sausage manufacture to 
take complete charge of shop. Excellent salary. 
Polish speaking preferred but not necessary. Write 
W-907, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Killing floor butchers for northern 
California modern plant. 40 hour week with lots 
of overtime, highest wages. W-908, THE NA- 
TIONAL PROVISIONER, 627 Mills Building, 
Dunean A. Scott & Co., San Francisco 4, Calif. 





Wanted: Experienced sausage stuffer and helper. 
Small modern plant. Permanent position, good 
wages and working conditions. C. Rice Packers, 
Box 826, Maysville, Ky. 





Pork cutters and beef boners wanted. 
plant, excellent working conditions. Permanent. 
Write E. C. Malo, Del Monte Meat Co., 303 8.E. 
Oak St., Portland, Oregon. 


Modern 





CANNING FOREMAN for Chicago packer not in 
yards. Modern equipment and plant. Pleasant 
working conditions. Please state age, experience, 

and salary range interested in. W-889, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 

Chicago 5, Ill. 





WANTED: Experienced beef splitters, 
Good wages. Modern, light, airy packing plant. 
Low living costs. Write J. E. Castino, Vermont 
Packing Company, Bellows Falls, Vermont. 


floorsmen. 





SHIPPING CLERK: Midwest packer has splendid 
opening for thoroughly experienced shipping clerk 
capable of taking full charge carload and less- 
than-carload shipments. Opportunity for advanve- 
ment. Reply fully reciting experience. W-905, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical - » - dryer, 10° dia 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering fe a e dryers. 
2—741 Meat grinders; 1— ‘alo noone 
Cutter: 1—Creasy #152-¥ -— , & .., Inspect 

our stock at 335 Doremus Ave., Newark, N. J. 
Send us f nmol inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N : 





FOR SALE: Horizontal and vertical retorts and 
other food packing machinery. Ashley Mixon Can- 
ning — Exchange, Plainview, Texas. 
LD telephone 





Have Linker machine for franks, ete. Perfect con 
dition. Will not sell, but will lease for temporary 
use to responsible company. W-909, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 19, N. ¥. 





Plant for Sale 


FOR SALE: Chicago vanes. hog sengneees 
plant. Good capacity. ailroad sidin FS-884, 
THE NATIONAL PROVISIONER, 40 "gs. Dear- 
born St., Chicago 5, IIL 








FOR SALE: Medium size beef slaughtering house. 
Good condition. Government inspection. Chicago 
area. Railroad siding. FS-885, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, IN. 





Plant Wanted 


WANTED: To buy or lease, modern beef killing 
plant on West coast. Write W-906, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 








* * * * * * * 





YOU'LL GET & 


ATTENTION! 





No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 








ommemmememes GET OAC /ON 0) 
NATIONAL PROVISIONER ‘‘CLASSIFIEDS*’ 








St., Chicago 5, Ill 


ef. 2.8 * * 
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Invest in VICTORY and AMERICA 
BUY ANOTHER WAR BOND 


* AND KEEP IT! 


* * * * 
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The waste of war is epitomized in the difficulty which British 
textile producers are having in selling “blackout” fabrics. 
According to the Department of Commerce, the disposal of 
large stocks of this cloth is a matter of serious concern in the 
textile trade. Demand for the cloth took a nosedive following 
announcement of the relaxation of blackout regulations in the 
United Kingdom. And even a blackout is no protection against 
a robot bomb, which is fired from great distances at a general 
target rather than at specific buildings or groups of buildings. 


xk*k 


The deep affection that American soldiers feel for the humble 
hamburger is exemplified by the following incident which, we 
are told, took place in the Service Club cafeteria, Camp Rob- 
erts, Calif. A G.I. approached the cafeteria director and said: 
“Forty-eight hamburgers, please.’”’” Before the startled direc- 
tor’s eyes could pop out, the soldier added hastily: ‘‘Oh, don’t 
worry. I’m not going to eat them all. I’ve got three buddies 


outside!” 
xk * 


In a case involving the Cudahy Bros. Co. of Cudahy, Wis., the 
National War Labor Board ruled recently that it could order 
inclusion of a maintenance-of-union membership clause in a 
contract, regardless of any state law to the contrary. The board 
indicated that its power to direct use of such a provision in 
settling a labor dispute in a plant important to the war effort 
transcended state law. 


kkk 


A recent issue of one meat packer’s employe magazine 
contained a separate sheet explaining the changes in the with- 
holding tax law for the benefit of the firm’s workers. After 
telling why a new withholding tax table had to be used in 
computing the amount deducted from each employe’s salary, 
and reproducing the table, the broadside describes other 
changes in the income tax law, including those dealing with 
exemptions, filing returns and tax payments. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


Discontent among Southwest cattlemen over the manner in 
which “packers have reduced livestock prices below a profitable 
basis for livestock raisers,” as detailed in this column last week, 
threatened to spread into open warfare at the American 
National Livestock Association convention in El] Paso, Tex., 
in January, 1916. A press release, reproduced in THE NATIONAL 
PROVISIONER immediately before the meeting, asserted: “The 
feeding interests are aroused; they are determined to find out 
at the forthcoming convention ... what influences have been 
brought to bear to cause the packers, in the face of the enormous 
demands for meat products, to pay less for the raw product at 
the packinghouse doors than were formerly paid. . . . The mar- 
keting of livestock will be thoroughly threshed out at the con- 
vention.” A Texas daily newspaper joined in the chorus, 
chanting: “The El Paso convention will afford the first step in 
freeing the cattle industry from the bane of unfair competition 
... Itis absolutely necessary that the buying interests be put on 
notice that the livestock producers do not propose to longer sit 
by and tamely submit to depressed prices at a time when every 
other industry in the state is feeling the beneficent effect of a 
world-wide demand.” Just how extensive the fireworks were at 
the convention will be revealed in this column next week. 
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ADVERTISERS, 


in this issue of THE NATIONAL Provisio 





Armour and Company 
Aula Company, The 


Basic Food Materials, Inc................. 


TN eer a 
Central Livestock Order Buying Co ’ 
Cincinnati Butchers’ Supply Co 

Cleveland Cotton Products Co 

Corn Products Sales Co 

Cudahy Packing Co 


Daniels Manufacturing Co...............ceeeees 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Early & Moor 


Pairbanks, Morse & Co........-sccccevcccann 
Fearn Laboratories, Inc 

Felin, John J., & Co., Inc 

French Oil Mill Machinery Co 


ee uM 
Green Bay Fdy. & Mch. Wks..............3... 4 
Griffith Laboratories, The 


Hormel, Geo. A., & Co... ..cccccccccecses cen z 
Hottmann Machine Company 

Hunter Packing Co. 

Hygrade Food Products Corp................4.5 


Inland Steel Container Co..............0esseesm q 


Jamison Cold Storage Door Co.............. 
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Kahn’s, E., Sons Co 
Kennett-Murray & Co 


Mayer, H. J., & Sons Co 
McMurray, L. H 
Meyer, H. H., Packing Co., The 


Natural Casing Institute 
Oakite Products Co., Inc 


Packers Commission Co 
Pittsburgh Plate Glass Company............ 


Rath Packing Company 
Robins, A. K., & Co., Inc 
Ryerson, Joseph T. & Son, Inc.............+e008 


Schluderberg, Wm.-T. J. Kurdle Co............. 
Smith, H. P., Paper Co 

Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co... ........0:000s0000ne 
Stahl-Meyer, Inc 

Stange, Wm. J., Co 

Stevenson Cold Storage Door Co............0+: 
Superior Packing Co 

Svendsen, Sami S 

Swift & Company 

Sylvania Industrial Corporation 

Viking Pump Co 

Vogt, F. G., & Sons, Inc 

Weston Trucking & Forwarding Co 


Wilmington Provision Co 
Wilson & Co 


While every precaution ts taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The prod 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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